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SOUPS. 


CHESTNUT  SOUP.  (No.  1.) 

Miss  Lander. 

SheU  and  blanch  sixty  good  chestnuts  and  remove  the  skin  before 
putting  them  into  a quart  of  good  stock.  Bring  to  the  boil,  then 
simmer  them  gently  until  they  are  soft.  Rub  them  through  a 
sieve,  moistening  the  puree  with  stock.  Boil  them  up  again,  then 
simmer  them  for  a short  while  at  the  side  of  the  range,  skim  off 
the  fat,  season  to  taste,  add  one  or  two  tablespoonfuls  of  cream  or 
the  yolk  of  one  egg  beaten  up  with  a tablespoonful  of  milk,  and  serve 
the  soup  with  croutons  of  fried  bread. 


SOUPE  MAIGRE  or  HUGUENOT  SOUP. 
Miss  A.  V.  Close. 


(No.  2.) 


Ingredtents  : 2 ^dfuls  ^rrel ; i handful  spinach  ; i handful  white  beet  leaf  • 
a httle  burrage  ; violet  leaves  ; scallions.  ’ 

Method  : 

Chop  aU  very  smaU  and  stew  aU  together  in  a quarter  of  a pound 
of  butter  tm  quite  tender,  then  add  boiling  weak  stock  or  broth 
se^oned— ]ust  before  you  serve  it  up,  add  some  cream  and  three 
yolks— keep  constantly  stirring  tiU  you  take  it  off  the  fire. 
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SPRING  FRUIT  SOUP.  (No.  3.) 

Mrs.  Whyte. 

Peel  and  well  wash  four  dozen  sticks  of  rhubarb,  blanch  in 
water  three  or  four  minutes,  drain  it  on  a sieve,  put  into  a stewpan 
with  two  onions  sliced,  a carrot,  one  ounce  of  lean  ham,  and  a good  bit 
of  butter  ; let  it  stew  gently  over  a slow  fire  until  tender,  then  put  in 
two  quarts  of  good  consomme,  to  which  add  two  ounces  of  bread- 
crumbs. Boil  about  fifteen  minutes,  skin  off  the  fat.  Season  with 
salt  and  cayenne  pepper,  pass  through  a tammie,  and  serve  with 
fried  bread. 


KIDNEY  SOUP.  (No.  4.) 

Miss  Manby  Smith. 

Ingredients  ; i ox  kidney  ; 2 snaall  turnips  ; 2 carrots  ; 2 onions ; i head 
celery  ; 2 quarts  water  or  stock  ; i oz,  dripping  ; pepper  and 
salt. 

Method  : 

Cut  up  kidney  and  vegetables,  and  dredge  with  flour.  Dissolve 
dripping  in  saucepan,  and  put  all  in  covered  saucepan,  and  allow  to 
stand  on  stove  one  hour  to  draw  juices,  then  add  water,  and  simmer 
for  three  hours,  removing  scum  as  it  rises. 


CHILIAN  SOUP  (CASUELA).  (No.  5.) 

C.  P.  MacCarthy,  Esq. 

Raw  chicken  skinned,  cut  up  and  boiled.  Add  Indian  corn, 
rice,  and  capsicums  (large  stout  kind),  one  or  two,  first  steeped,  but 
only  in  a little  water,  which  should  be  saved  and  added  to  the  soup. 
Keep  back  the  rougher  bits  of  chicken,  but  cut  up  and  serve  the 
best  pieces  in  the  soup.  Along  with  pieces  of  potatoes  (which  have 
been  dipped  in  flour)  the  corn,  and  rice,  drop  one  or  two  raw  eggs 
into  the  soup,  mixing  aU  well,  before  it  is  served.  Green  peas 
may  be  added.  This  soup  is  noted  for  being  quickly  made. 
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RABBIT  SOUP.  (No.  6.) 

Miss  Devenish  Meares. 

Skin  three  rabbits,  cut  them  in  quarters,  put  them  into  a stewpan, 
add  one  quarter  of  a pound  lean  ham  or  bacon,  three  good  onions, 
and  put  in  whole  a small  sprig  of  thyme,  add  three  quarts  of  water, 
and  let  all  simmer  till  the  meat  falls  from  bones . Then  strain  through 
a hair  sieve,  put  about  half  an  ounce  butter  into  the  stew  pan,  and 
a tablespoonful  of  fine  flour.  Mix  the  butter  and  flour  into  a paste, 
then  pour  back  your  soup  into  the  stewpan  on  the  flour  and  butter. 
Keep  stirring  until  it  boils.  Let  it  boil  for  fully  ten  minutes,  as  it 
takes  off  the  raw  taste  of  the  flour.  Then  add  a tablespoonful  of 
ketchup  and  one  tablespoonful  of  cream  or  milk,  part  of  an  onion 
chopped  very  small,  pepper  and  salt. 


PEPPER  POT  SOUP.  (No.  7a.) 

Mrs.  Ker. 

This  soup  is  of  West  Indian  origin,  and  should  be  made  m an 
earthenware  pot,  which  remains  by  the  side  of  the  fire,  where  the 
contents  simmer,  but  do  not  boil.  These  should  consist  of  an  equal 
mixture  of  fish,  flesh,  fowl,  and  vegetables,  seasoned  with  chillies, 
cayenne,  and  salt.  The  only  attention  it  requires  being  occasional 
skimming,  and  the  addition  of  a little  water  when  it  gets  too  dry. 
Anything  and  everything  may  be  put  into  it,  and  it  should  at  all 
times  be  simmering  by  the  fire,  so  as  to  be  ready  for  use. 


VEGETABLE  MARROW  SOUP.  (No.  7b.) 

M.  Dawes. 

Ingredients  : i large  marrow  ; 2 oz.  butter  ; i onion  ; 3 sticks  celery  ; 3 parts 
stock  (or  milk  and  water)  ; a few  sprigs  of  parsley ; yolk  of 
I egg ; salt,  pepper  and  nutmeg  ; 2 tablespoonfuls  cream  or 
milk. 

Method  : 

Peel  marrow  thinly,  cut  into  slices  two  inches  thick,  without 
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removing  the  seeds.  Melt  the  butter  in  a steel  or  enamelled  pan, 
add  sliced  marrow  and  onion,  celery,  and  parsley.  Cook  these  a 
few  minutes  in  butter,  without  letting  them  colour.  Add  stock, 
and  boil  till  vegetables  are  tender,  probably  for  an  hour  or  less. 
Take  out  parsley,  and  rub  remainder  through  sieve.  Rinse  saucepan, 
put  back  the  soup,  adding  salt,  pepper,  and  few  grains  of  nutmeg. 
Boil  till  thickness  of  cream,  beat  up  yolk  of  one  egg,  add  cream,  and 
when  soup  is  off  the  boil  add  egg  and  stir  over  the  fire,  but  not  boil 
or  it  will  curdle.  Serve  with  fried  croutons  and  grated  cheese. 


FISH. 


SOLES  A L’lTALIEN.  (No.  8.) 

Mrs.  Harris. 

Cut  fillets  of  sole  or  plaice  into  strips  the  size  of  sardines.  Pour 
one  quarter  of  a pint  of  boiling  water  upon  two  ounces  butter,  when  it 
is  quite  dissolved  add  three-quarters  of  a pint  cold  water,  and  stir 
in  gently  twelve  ounces  fine  flour,  and  a pinch  of  salt,  and  work  very 
smoothly.  Just  before  it  is  used,  stir  in  the  whites  of  two  eggs,  beaten 
to  a stiff  froth.  Dip  each  piece  of  fish  separately  into  fresh  salad  oil, 
and  then  into  the  batter  which  you  have  made,  and  fry  a light 
brown.  Serve  with  a plate  of  thin  brown  bread  and  butter,  and 
quarters  of  lemon,  as  if  for  whitebait. 


DRESSED  FISH.  (No.  9.) 

Lady  Maxwell. 

Melt  two  ounces  of  butter,  and  when  very  hot  add  a few  slices  of 
finely  sliced  onion ; when  they  are  soft,  pour  in  a cupful  of  milk, 
stir  and  thicken  with  a very  little  flour,  then  add  a tablespoonful  of 
Hervey  or  Worcester  Sauce,  an  anchovy  or  sardine  chopped  fine,  a 
cl^i  and  some  finely  chopped  parsley,  cayenne,  pepper  and  salt,  then 
stir  in  any  cold  fish,  which  you  have  cut  into  small  pieces,  and  serve 
on  a hot  dish. 
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HERRING  PIE.  (No.  10.) 

Mrs.  Lionel  Brooke. 

Well  butter  a pie  dish.  Wash  and  clean  as  many  fresh  herrings 
as  this  will  hold.  Season  well  with  salt  and  pepper,  and  add  a bay 
leaf.  Pour  over  the  fish  some  table  vinegar,  and  cover  with  bread- 
crumbs. Bake  in  a quick  oven  for  half-an-hour,  and  serve  cold. 


FISH  SOUFFLE.  (No.  11.) 

Mrs.  Maude. 

Ingredients  : J lb.  fish  ; 2 oz.  butter  ; ^ gill  milk  ; 2 oz.  flour  ; 2 eggs. 

Method  : 

Make  a sauce  with  the  butter,  flour  and  milk,  add  the  yolks  of  the 
eggs,  seasoning,  and  fish.  Then  stiffly  beat  the  whites,  and  add 
lightly.  Put  in  a buttered  tin,  and  steam  half-an-hour. 


SOLE  PIE.  (No.  12.) 

Miss  C.  Malcomson. 

Split  the  sole  from  the  bone,  cut  the  fins  close,  season  with  salt, 
pepper,  and  a little  nutmeg  and  powdered  mace.  Place  in  layers 
with  oysters  in  a pie-dish.  Pour  over  it  the  oyster  liquor,  and  a 
little  strong  gravy  thickened.  Cover  with  pastry  and  bake. 


FILET  DE  SOLE  MORNAY.  (No.  13.) 

Miss  Haii. 

Fillet  a sole,  boil  it  in  water  or,  better  still,  in  fish  stock.  Take 
some  white  sauce,  composed  of  milk,  flour,  and  butter,  add  the  yolk 
of  an  egg,  fish  stock,  and  grated  Parmesan  cheese,  and  simmer 
until  fairly  thick.  Place  the  fillet  of  sole  on  a hot  dish,  pour  the 
sauce  over  it,  sprinkle  lightly  with  some  Parmesan  cheese,  and  pass 
it  under  the  salamander  for  two  or  three  minutes,  and  then  serve. 
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KIPPERING  SALMON.  (No.  14.) 

Mrs.  Douglas  Stewart. 

Ingredients  : For  a lo-lb.  fish  or  thereabouts  : i lb.  very  brown  sugar  ; J lb. 
salt ; 3 oz.  black  pepper ; a small  piece  of  saltpetre. 

Method  : 

Mix  well  together  and  rub  it  well  into  the  fish,  which  should  be 
put  into  a large  pan,  and  left  in  the  pickle  for  ten  days,  turning  it 
every  day.  It  will  then  be  fit  for  use.  The  fish  must  be  thoroughly 
well  cleaned  the  day  it  is  killed  by  being  split  open  and  all  refuse, 
gills,  etc.,  removed,  and  not  a particle  of  blood  left  in  the  backbone. 


SOLE  A LA  CREME  BLANCHE.  (No.  15.) 

Miss  Eileen  Smith. 

Ingredients  : i sole  ; ^ pint  milk  ; £ oz.  flour  ; i oz.  butter  ; i tablespoonful 
cream  ; i clove  ; bay  leaf ; blade  of  mace  ; squeeze  lemon 
juice  ; pepper  and  salt ; parsley  and  cut  lemon  to  garnish. 

Method  : 

Fillet  fish,  remove  skin,  divide  the  fillets  into  three  inches  (length) 
wash,  and  dry  well,  sprinkle  with  pepper  and  salt  and  lemon  juice, 
then  roll  up.  Simmer  the  milk  with  clove,  mace,  bay  leaf,  lemon 
juice  and  a little  pepper  and  salt  for  about  ten  minutes.  Strain  ; 
put  in  fish,  and  cook  gently  from  ten  to  fifteen  minutes.  Place  on 
hot  dish.  Melt  the  butter  in  a saucepan,  add  flour,  blend  well, 
add  flavoured  milk,  boil  three  minutes,  pour  over  the  fish.  Decorate 
with  parsley  and  cut  lemon. 

SOLE  A LA  NORMANDY.  (No.  16.) 

Mrs.  Sinton. 

Filling  : Chop  up  hard-boiled  egg  with  oz.  butter,  \ teaspoonful  of 

parsley  and  ^ teaspoonful  of  curry  powder ; mix  all  well. 

Make  a pocket  down  centre  of  fish  and  put  in  the  filling.  Then 
brush  the  fish  well  with  melted  butter,  cut  a couple  of  tomatoes  in 
rounds,  and  lay  down  centre  of  fish,  put  a small  ring  of  onion  round 
each  alternate  slice  of  tomato  ; put  a few  pats  of  butter  and  bread 
crumbs  on  top  and  bake  thirty  mmutes. 


STEW5 


FRENCH  STEW.  (No.  IT.) 

Countess  of  Kilmorey. 

Cut  into  pieces  three  pounds  of  lean  beef ; peel  and  slice  two[quarts 
ripe  tomatoes  or  one  can.  Put  the  whole  into  a stewpan  and  season 
with  pepper  and  salt.  Cover  closely ; when  the  tomatoes  are  soft, 
stir  in  three  ounces  of  butter  rolled  in  flour,  and  stew  a little  longer 
with  the  meat. 


MEAT  ROLL.  (No.  18.) 

Mrs.  6.  Connor. 

I ngredients  : 2 lbs.  steak  ; i lb.  ham  ; 3 eggs,;  4 02.  breadcrumbs. 

Method  : 

Mince  steak  and  ham  and  season  with  pepper,  salt,  and  a very 
little  finely  chopped  onion,  and  one  teaspoonful  of  Yorkshire  reUsh. 
Moisten  with  eggs,  well  beaten.  Roll  tightly  in  pudding-cloth  and 
boil  two  and  a half  hours.  This  roll  is  much  improved  by  being 
glazed. 


FOWL  A LA  CARDINAL.  (No.  19.) 

Take  a nice  white  fowl,  singe  it  and  take  out  the  bones  without 
destroying  the  skin.  Next  have  a farc6  a quenelles,  wherein  you 
introduce  a httle  lobster  spawn  well  pounded  to  make  it  red.  This 
farc^  (forcemeat)  being  made  rather  liquid,  is  to  be  injected  first 
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between  the  skin  and  the  flesh  of  the  fowl,  and  then  inside  the  body. 
You  then  mould  the  fowl  into  an  agreeable  shape  ; next  put  it  into 
an  oval  stewpan,  well  trimmed  with  slices  of  bacon,  and  pour  some 
poetd  over  it,  leave  it  on  the  fire  for  an  hour  and  a half.  As  it  has 
no  bones,  it  requires  more  time  before  it  is  done.  Serve  it  up  with 
sauce  a la  AUemande,  to  which  you  add  some  of  the  red  to  dye  the 
sauce,  or  some  love-apple  sauce.  Poete  is  almost  the  same  operation 
as  braizing ; the  only  difference  is  that  what  is  poete  must  be 
underdone,  and  a braize  must  be  done  thi'ough. 


POETE. 

By  Louis  Eustache  Ude,  Cidevant  Cook  to  Louis  XVI.,  MDCCCVI., 
from  Miss  Vandeleur. 

Ingredients  : i lb.  beef  suet ; i lb.  very  fresh  butter  ; i lb.  very  fat  bacon. 
Method ; 

Cut  the  suet  and  the  bacon  into  very  large  dice,  put  them  into  a 
stewpan  with  two  pounds  of  veal,  cut  in  the  same  manner,  fried  till 
the  veal  becomes  very  white,  and  then  moisten  with  about  three 
pints  of  clear  boiling  water,  a handful  of  salt,  one  bay  leaf,  a few 
sprigs  of  thyme,  one  onion  stuck  with  three  cloves,  and  a great  bundle 
of  parsley  and  green  onions.  Let  the  whole  boil  gently  till  the  onion 
is  done,  then  drain  it  through  a hair  sieve,  and  use  it  for  anything 
that  may  want  poet6.  The  use  of  poet6  is  to  make  everything  boiled 
in  it  white  and  tasty  ; in  the  winter  it  keeps  for  a week,  and  is  very 
useful  in  the  larder,  particularly  if  you  do  not  put  in  any  of  the  fleshy 
part  of  the  bacon,  otherwise  the  meat  you  boil  will  turn  quite  red 
on  account  of  the  saltpetre  used  in  curing  the  bacon. 


Ingredients 


SCOTCH  HAGGIS. 
Mrs.  Redmond  and  E.  R. 


(No.  20.) 


Rocure  the  stomach-bag  of  a sheep,  which  must  be  thoroughly 
cleansed  m hot  water  and  salt ; take  a sheep’s  pluck  (hghts, 
hver  and  heart)  and  2 sheep’s  tongues.  Boil  i hour  and  chop 
ely ; take  2 lbs.  oatmeal ; 2 lbs.  best  minced  suet : 2 lbs 
Spanish  onions  (parboiled) ; i oz,  salt ; i 02,  pepper. 
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Method  : 

Mix  together  and  mince  very  thoroughly.  Put  all  into  the 
bag,  adding  one  pint  of  the  stock  in  which  the  pluck  was 
boiled.  The  bag  must  not  be  more  than  half  filled  or  else 
it  wiU  burst  in  the  boiling.  Sew  up  with  a needle  and  thread.  Put 
it  into  a pot  of  boiUng  water.  Prick  with  a needle  as  it  swells  to 
allow  the  air  to  escape.  Boil  for  three  hours.  There  should  be  a 
plate  beneath  it  to  prevent  it  sticking  to  the  pot.  Serve  hot  in 
a napkin  on  a plate  without  garnish  or  gravy. 


CHINA  CHILLAN.  (No.  21.) 

Mrs.  Ricardo. 

Ingredients  : Take  part  of  a loin  of  mutton  ; mince  it  by  hand,  rather  small, 
with  some  of  the  fat,  but  none  of  the  hard  skin  ; a spoonful  of 
salt : some  pepper  ; a large  onion  skinned  ; a bunch  of  thyme  ; 
a large  cucumber,  sliced  ; 5 spoonfuls  of  water  ; i lettuce,  cut 
small ; | pint  peas  ; J lb.  clarified  butter. 

Method  : 

Stew  in  a pipkin,  very  gently,  for  about  three  hours  and  serve  in 
the  middle  of  some  rice  boiled  dry. 


PORK  PIE.  (No.  22.) 

Mrs.  Ricardo. 

Ingredients  : i lb.  flour  ; J lb.  butter  ; a little  salt ; cold  water. 

Method  : 

Make  these  into  a pliable  paste.  Oil  or  butter  a mould  and  Ime 
it  with  pastry,  about  one  quarter  of  an  inch  thick,  filled  with  the 
following  : three  or  four  pounds  loin  of  pork,  free  of  bone,  gristle 
and  rind,  cut  into  squares,  and  seasoned  with  pepper,  salt,  and 
chopped  sage.  Fill  mould  higher  than  pastry,  cover  with  another 
piece  of  same,  and  decorate  with  leaves  and  rose  of  pastry.  Brush 
over  lightly  with  an  egg  beaten  up.  Bake  in  a moderate  oven  for 
two  hours  ; when  done,  take  off  pastry  rose  and  fill  with  stock  made 
from  bones,  gristle,  and  riird,  flavoured  with  onion  and  celery.  The 
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stock  should  be  warm,  but  strong  enough  to  form  a jelly  when  cold. 
Let  the  pie  remain  in  the  mould  till  cold.  It  is  better  to  make  them 
in  raised  pie-moulds,  as  they  are  made  in  two  pieces,  which,  being 
fastened  together  with  pins  are  easily  removed  from  the  pastry. 


GAME  PIE.  (No.  28.) 

Countess  of  Arran. 

I ngredients  : x hare ; 2 rabbits  ; 2 partridges  i lb.  pork  sausages  ; i slice 
lean  bacon  ; a few  breadcrumbs ; a little  beef  suet ; pepper 
and  salt ; a little  Harvey  sauce  ; 2 eggs. 

Method  : 

Take  all  the  meat  from  the  bones  of  the  hare  and  rabbits,  put  it 
through  the  mincing  machine,  then  pound  in  a mortar,  pass  all 
through  the  coarse  wire  sieve,  mix  with  the  sausage  meat,  crumbs, 
flavouring,  and  eggs.  Bone  the  two  partridges,  and  stuff  them 
with  the  farce  meat.  Then  line  a tin  mould  with  fat  bacon,  put  in 
a layer  of  farce,  then  the  two  birds,  fill  up  the  tin  with  the  rest  of 
the  farc6  meat,  cover  over  with  fat  bacon.  Put  a water  paste  over 
the  top  and  cook  in  the  oven  two  hours.  When  cold,  cover  with 
meat  jelly  and  serve. 


POTTED  GROUSE  OR  BLACK  GAME.  (No.  24.) 
Miss  Baird. 

Method  : 


Cut  up  the  birds,  remove  wings  and  legs,  divide  breasts  and  backs 
cut  breasts  down  and  chop,  cut  backs  across,  Put  pepper  to  each 
piece  of  meat ; put  one  quarter  of  the  butter  in  pieces  into  a stew- 

another  layer  of  pieces  of  butter 
look  at  it  occasionally  to  see 
It  is  not  burning  at  the  sides  ; stir  a little.  It  wiU  be  sufficientlv 
cooked  when  the  meat  comes  partly  from  the  bones.  Remove  the 
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back  and  breast  bones.  Stir  all  well  together  as  before,  put  it  in 
a potting  pot  and  cover  with  a layer  of  butter.  A little  good  stock 
improves  very  much. 


ROMAN  PUDDING.  (No.  25.) 

Mrs.  Hartland. 

Ingredtents  : Boil  a rabbit ; cut  off  all  white  meat  as  thin  as  possible  ; 2 or. 

macaroni  boiled  tender ; 2 oz.  Parmesan  cheese ; not  quite 

\ pint  cream  ; a little  salt,  pepper,  and  shalot. 

Method  : 

Line  the  mould  with  a good  paste,  and  make  a paste  to  go  round. 
Bake  one  hour  and  serve  with  brown  sauce. 


RICHLIEU  PUDDING.  (No.  26.) 

Great  Grandmother. 

Mince  one  pound  of  cooked  meat,  either  veal  or  mutton,  pour  a 
quarter  of  a pint  of  boiling  milk  on  six  ounces  of  bread-crumbs. 
Soak  for  a few  minutes,  then  mix  with  the  meat  and  a quarter  of 
a pint  of  good  gravy,  two  ounces  of  suet,  three  eggs,  a little  onion ; 
pepper  and  salt  to  taste.  Mix  all  together.  Put  into  a well- 
buttered  mould  and  boil  for  two  hours.  Serve  with  gravy  in  the 
dish. 


CURRIES  AND  RICE. 


BLACK  MAN’S  RECIPE ^TO  DRESS  RICE.  (No.  27.) 

Mrs.  Simpson. 

^ Wash  him  well,  much  wash  in  cold  water.  The  rice  flour  make 
him  bum  and  stick.  Water  boil  all  ready  very  fast.  Throw  him 
in,  rice  can’t  burn.  Water  shake  him  too  much.  Boil  one  and 
a quarter  hours,  mb  one  rice  in  thumb  and  finger  if  all  rub  him  quite 
done.  Put  rice  in  colander,  hot  water,  mn  away.  Pour  drop  of 
cold  water  on  him,  put  back  rice  in  saucepan,  keep  him  covered 
near  the  fire,  then  rice  all  ready.  Eat  him  up. 


Ingredients 


Method 


2 lbs.  meat ; 
i lb.  butter  ; 
lemon  juice ; 


INDIA  CURRY. 

Lady  Haye. 

2 tablespoonfuls  curry  powder  ; 
2 leaves  garlic  ; : ' 

I teacupful  milk. 


(No.  28.) 


. . .1  large  onion  ; 

I teaspoonful  salt ; i teaspoonful 


Put  one  quarter  of  a pound  of  butter  into  a stewpan  ; when  boil- 
ing have  ready  the  onion,  very  finely  sliced  or  chopped.  Chop  the 

a golden  brown, 

nen  add  the  curry  powder  by  degrees,  stirring  well,  then  add  milk 
Slowly  and  the  lemon  juice,  when  you  wiU  find  it  a thickish  gravy 

f ^^°^t  well,  then  cover  it! 

nn+ ^ thick,  then  add  a little  water ; when  cool,  it  should 

not  have  much  gravy,  only  look  thick  and  rich,  and  like  butter 
mmg  out  of  It.  If  beef  simmer  from  two  and  a half  to  three 
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hours,  mutton  and  veal  simmer  from  two  to  two  and  a half  hours. 
Fresh  meat  makes  the  best  curry  ; in  fact,  cooked  meat  should  not 
be  used  for  this  recipe,  nor  Vanchetachelius  Madras  curry  powder. 


VEGETABLE  CURRY.  (No.  29.) 

Mrs.  Crone. 

lugredients  : i dessertspoonful  curry  powder ; 2 oz.  butter ; i side-dish ; 

vegetables,  viz.,  cauliflower,  peas,  or  kidney  beans,  potatoes, 
and  I large  onion. 

Method  : 

Then  prepare  beans  as  for  boiling  ; peel  and  cut  potatoes  about 
size  of  plovers’  eggs.  Break  up  the  cauliflowers  into  little 
cauliflowers,  peas  as  for  boiling,  wash  all  together ; chop  the 
onion  very  fine  and  fry  in  butter  for  fifteen  or  twenty  minutes,  but 
do  not  let  it  brown.  Add  curry  powder  and  let  simmer  for  similar 
time.  Stir  in  the  vegetables  and  put  as  much  good  stock  as  will  boil 
them,  not  quite  covering  them.  Add  salt  to  taste,  and  let  simmer 
gently  until  all  is  cooked  ; rice  to  be  served  with  the  curry. 


ITALIAN  BREAKFAST  RICE.  (No.  30.) 

Mrs.  Armstrong. 

Shred  and  fry  an  onion  with  a small  pat  of  butter,  add  to  this  half 
a pint  of  shrimps  or  prawns  and  a dessertspoonful  of  curry  powder. 
Fry  all  together  for  a few  minutes,  then  stir  the  boUed  rice  through 
this  and  add  a small  spoonful  of  grated  cheese. 


CHICKEN  ENTRIES. 

MIXTURE  OF  VEAL  OR  CHICKEN.  (No.  SI.) 

From  a recipe  dated  1840. 

Mrs.  Radford. 

Chop  very  finely  some  cold  dressed  veal  and  ham,  or  bacon. 
Mix  it  with  a slice  of  crumb  of  bread  soaked  in  milk  and  squeezed 
dry,  two  onions  (chopped  and  browned),  a little  pepper,  salt  and 
cream  (or  a little  butter  in  milk).  Put  all  into  a stewpan  together 
until  they  are  hot  and  well  mixed.  Add  two  or  three  eggs  according 
to  the  quantity.  Butter  a mould,  put  in  the  whole  and  bake  in  an 
oven  until  it  is  brown.  Turn  it  out  and  serve  with  fresh  gravy,  or 
it  may  be  eaten  cold. 


TIMBALE  A L’INDIENNE.  (No.  32.) 

Mrs.  Hall. 

Make  a case  of  plain  paste,  fill  it  with  raw  rice  to  keep  it  in  shape, 
while  being  baked  in  a buttered  jar  or  tin.  Turn  out,  drench  over 
with  yolk  of  egg.  Sprinkle  with  raw  vermicelli  (having  first  turned 
it  upside  down),  and  bake  until  the  vermicelli  is  slightly  brown. 
Trim  and  fill  with  the  following  mixture  quarter  of  a pound  of  rice 
boiled  and  dry,  one  quarter  of  a pound  of  fresh  picked  shrimps,  three 
hard  boiled  eggs  mixed  with  good  white  sauce,  one  good  spoonful 
of  curry  powder,  a little  anchovy  sauce  or  paste,  some  boiled 
macaroni  cut  in  bits,  and  a spoonful  of  grated  Parmesan  cheese. 
When  the  timbale  is  filled,  add  some  more  Parmesan,  sprinkled  on 
top  of  the  mixture  and  garnish  round  bottom  with  dry  boiled  rice 
and  parsley.  Serve  it  quite  hot. 
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POULET  AU  RIZ. 
Mrs.  Forrester. 


(No.  88.) 


Take  a nice  white  fowl,  boil  it  in  a saucepan  with  nearly  three 
pints  of  stock,  one  carrot,  one  onion  stuck  with  cloves,  some  pepper 
cones  and  a bunch  of  parsley.  Cook  till  quite  tender.  Put  a little 
butter  and  three  and  a half  ounces  of  flour  into  a small  saucepan. 
The  flour  must  have  been  slightly  toasted  without  being  coloured. 
Take  about  one  and  a half  pints  of  the  stock  the  chicken  has  been 
boiled  in  ; with  this  make  a sauce  which  is  cooked  in  forty-five 
minutes.  Take  half  an  onion,  mince  it  very  fine,  add  it  with  a little 
rice  to  the  fowl  stock.  Cook  for  twenty  minutes.  When  the  rice 
is  cooked  and  has  absorbed  all  the  stock,  fine  it  with  a little  butter 
and  cream.  Season.  Dress  it  on  a dish,  layer  it  about  one  inch 
thick,  and  arrange  the  fowl  nicely  cut  in  pieces  on  top.  Cover  all 
with  a little  of  the  sauce. 


Pound  the  white  flesh  of  a fowl  into  a pulp,  pass  it  through  a 
sieve,  put  it  back  into  the  mortar,  and  add  the  yolks  of  three  eggs 
and  a gill  of  cream,  flavour  it  with  pepper,  salt  and  nutmeg,  and  a 
suspicion  of  garlic.  Work  this  mixture  into  a buttered  shape, 
which  should  only  be  half  filled.  Tie  a piece  of  paper  over  the  top. 
Place  the  mould  in  a saucepan  half  filled  with  water,  and  stew  for 
one  hour.  Serve  with  Bechamel  or  tomato  sauce. 


Shred  a lobster  into  small  pieces  and  add  one  glass  sherry,  one 
gill  cream,  pepper,  salt,  a squeeze  of  lemon  juice,  and  let  stand 
for  an  hour  or  so.  ^Serve  very  hot  with  sippets  of  toast.  Add  a 
little  butter  in  saucepan  if  not  moist  enough. 


CHICKEN  CREAM. 
Mrs.  Moorhead. 


(No.  84.) 


LOBSTER  CREAM. 
Mrs.  Hunter  Moore. 


(No.  36.) 


VEGETABLES. 


AMERICAN  SPINACH.  (No.  36.) 

Lady  Ross  of  Bladensburg. 

Three  pounds  of  spinach  boiled  and  put  through  a sieve  with 
butter,  pepper,  and  sugar,  beat  while  hot,  then  turn  into  the  dish. 
Cover  with  an  egg  dressing  made  by  mixing  the  yolks  of  four  eggs 
hard  boiled,  an  ounce  of  dissolved  butter,  a dessertspoonful  of 
cream,  and  one  lemon  juice. 


ROULETTES  DE  POMMES  DE  TERRE.  (No.  37.) 

Miss  Ricardo. 

Take  about  twelve  medium-sized  potatoes,  peel  them  and  boil  in 
cold  water  with  some  salt,  for  a short  half  hour,  then  mash  them  up 
and  mix  with  them  three  ounces  of  butter  and  the  yolks  of  two  eggs. 
Beat  up  the  whites  of  the  two  eggs  separately,  and  then  add  to  the 
mixture  when  cold.  Take  about  two  tablespoonfuls  of  the  mixture, 
make  into  balls,  and  roll  them  in  flour.  These  form  boulettes,  which 
must  then  be  thrown  into  frying  fat  and  left  for  a short  time.  Serve 
hot. 


DRESSED  FRENCH  BEANS.  (No.  38.) 

Dowager  Lady  Walsh. 

One  pound  French  beans,  boiled  and  drained.  Melt  one  ounce 
butter,  beat  with  the  yolks  of  two  eggs  and  one  tablespoonful  cream, 
salt  and  pepper  to  taste.  Thicken  it  carefully  over  a low  fire,  stir 
in  the  beans,  and  serve  very  hot. 
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A ROUEN  RECIPE  FOR  GREEN  PEAS.  (No.  39.) 

Mrs.  H.  Addington. 

Take  the  peas  young  and  tender,  put  them  in  a saucepan  with 
some  young  lettuce  cut  in  strips,  a few  small  onions,  butter,  salt, 
pepper,  and  sugar  to  taste,  also  a sprig  of  mint.  Shake  the  whole 
together,  moisten  with  warm  water  so  that  the  peas  are  soaked, 
cook  over  a medium  fire,  taste  and  serve  very  hot. 

STEWED  MUSHROOMS.  (No.  40.) 

Miss  Reade. 

Peel  and  wash  mushrooms,  put  into  a stewpan  with  two  ounces  of 
butter  (or  more,  if  a large  quantity  of  mushrooms  are  to  be  cooked), 
pepper  and  salt.  Simmer  slowly  until  tender,  then  add  sufficient 
cream  to  make  a sauce ; simmer  again  for  half  an  hour.  Have  some 
buttered  squares  of  toast  in  a very  hot  dish  and  serve  hot. 


POTATO  SCALLOPS.  (No.  41.) 

Miss  Moncton. 

Ingredients  : i lb.  old  potatoes  ; J pint  milk  ; i J oz.  butter  ; oz.  cheese  ; 
pepper  and  salt. 

Method  : 

Mash  the  potatoes  quite  soft  with  the  milk  and  butter  (melted), 
add  one  ounce  of  cheese,  pepper  and  salt  to  taste.  FUl  some  patty 
pans  with  the  mixture  and  brown  them  in  the  oven.  While  hot 
glaze  each  over  with  melted  butter  and  the  rest  of  the  cheese. 
Serve  very  hot  in  the  patty  pans. 


SAVOURIES. 


EGG  RISSOLES.  (No.  47.) 

M.  W. 

yBoil  some  eggs  hard,  and  after  peelmg  them  without  breaking  the 
white,  cover  completely  with  sausage  meat,  egg  and  breadcrumb, 
then  fry  in  boiling  fat. 


PLOVERS’  EGGS— WATER  LILY  SAVOURY.  (No.  48.) 
Mis3  Martin. 

Ingredtenis  : 4 nice  tomatoes ; 4 hard-boiled  plovers’  eggs  ; a little  salad 
chopped  and  mixed  with  i tablespoonful  salad  dressing. 
Method.  ° 

Scoop  holes  in  the  centre  of  tomatoes,  put  in  some  salad,  set  an 
^S§  (shelled)  in  centre  of  each,  with  pointed  end  downwards,  cut  the 
with  a cross  at  the  top,  just  to  show  the  yolk.  Dish  up  daintily, 
garnish  with  salad. 


SPAGHETTI  ALLA  RUSTICA.  (No.  49.) 

Mrs.  Hobson. 

Take  half  a pound  of  spaghetti  and  throw  it  into  a large  vessel  of 
boiling  water  ; prepare  a simple  flavouring  as  follows  : put  a little 
taely  chopped  parsley  and  a clove  of  garlic  into  a saucepan  with  a 
little  oil,  when  the  garlic  begins  to  colour,  take  it  out,  and  add  six 
or  seven  medium-sized  tomatoes,  salt  and  pepper,  when  the  tomatoes 
are  cooked,  pass  the  sauce  through  a sieve,  drain  the  spaghetti 

place  It  in  a deep,  hot  dish,  and  stir  in  the  sauce,  adding  a sprinkling 
of  Parmesan  cheese.  or  & 
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SARDINE  SANDWICHES.  (No.  60.) 

Miss  Harris. 

Dip  about  six  or  eight  sardines  into  boiling  water  and  remove  the 
skin  and  bones.  Pound  them  into  a mortar  with  a hard  boiled  egg. 
Season  with  a squeeze  of  lemon  juice  and  a few  grains  of  cayenne. 
Cut  some  slices  of  brown  bread  and  butter  (or  white  bread  if  preferred) 
spread  with  this  paste.  Press  together,  cut  into  fancy  shapes,  and 
serve  on  folded  napkin,  garnished  with  parsley. 


TONGUE  TOAST.  (No.  61.) 

Mrs.  Bull. 

Grate  finely  the  remains  of  tongue,  and  mix  it  with  the  yolk  of 
an  egg,  or  a spoonful  of  cream,  finely  chopped  parsley,  -pepper  and 
salt.  /Make  it  very  hot  (but  not  boiling)  and  pour  it  on  to  fingers 
of  well-buttered  hot  toast ; sprinkle  thickly  with  fine  bread-crumbs, 
and  let  them  brown  before  the  fire. 


EGG  CUTLETS.  (No.  62.) 

Miss  0.  A.  Swanzy. 

Boil  four  eggs  hard  and  pass  them  through  a wire  sieve.  Mix  with 
them  a tablespoonful  of  thick  white  sauce,  a small  piece  of  butter, 
pepper  and  salt  to  taste,  and  a little  chopped  parsley.  Mix  well 
together  into  a soft  paste  and  form  into  little  cutlet  shapes,  brush 
with  beaten  egg,  and  roll  in  breadcrumbs.  Fry  for  two  or  three 
minutes  in  boiling  lard.  Before  serving  drain  on  cloth.  (If  some 
breadcrumbs  are  mixed  in  the  cutlets  will  be  lighter.) 


EGG  STUFFED  WITH  SARDINES.  (No.  68.) 
Miss  Close. 

Ingredients  : i box  sardines  ; 6 hard-boiled  eggs  ; salt  and  pepper  ; i table- 
spoonful butter;  lettuce  or  watercress,  and  a little  chopped 
parsley. 

Method  : 

Skin  and  bone  the  sardines,  chop  up  finely  the  hard-boiled  yolks, 
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add  to  the  yolks  i^pper,  salt  and  butter,  mb  all  together  to  a paste, 
and  fiU  in  the  cavities  of  the  whites  of  the  eggs  with  it ; garnish  with 
watercress  or  lettuce  and  serve  cold. 


VEGETABLE  MARROW  FRITTERS.  (No.  54.) 
Mrs.  E.  McBride. 

Ingredients  : i long  vegetable  marrow  ; some  cooked  meat  and  ham  • i gill 
good  white  sauce ; salt,  pepper,  herbs ; i egg ; frying  fat ; 
breadcrumbs ; parsley.  ^ 

Method : ^ ^ 

Par-boil  marrow,  remove  peel  and  seeds,  mix  equal  parts  of  meat 
and  ham,  moisten  with  sauce,  flavour  all  well  with  salt,  pepper  and 
chopped  parsley,  thyme,  etc.  Stuff  tightly  into  marrow  (from  one 
end),  set  aside  for  two  hours.  Carefully  cut  slices  half  an  inch  thick 
press  together,  bmsh  over  with  egg  and  breadcrambs.  Fry  a golden 
brown,  drain  and  serve. 


PICKLE5  AND  SAUCES. 


TO  CURE  HAMS.  (No.  56.) 

Miss  Fisher 

Ingredients  : For  a full-sized  ham — 2 lbs.  salt ; 2 oz.  bay  salt ; i oz.  prunella ; 

I oz.  saltpetre  ; i lb.  treacle  ; 3 oz.  juniper  berries  ; i lb.  coar.^e 
sugar  ; i pint  stout. 

Method 

Rub  the  salt  well  in  first ; break  up  bay  salt,  prunella  and  saltpetre, 
and  juniper  berries  in  pestle  and  mortar,  and  rub  all  the  pickle  well 
in  for  an  hour.  After  three  days  add  stout.  Let  it  stand  in  pickle 
a month,  turning  it  daily. 


MANGO  CHUTNEY.  (No.  56.) 

Genuine  Indiaq  Recipe. 

Mrs.  Barcroft. 

Ingredients  : 3 surs  green  mangoes ; i sur  kooberries ; i sur  small  plum 
preserve  ; i sur  large  raisins  (stoned)  ; 3 surs  No.  i sugar ; 
I sur  small  raisins  ; 2 chittaks  sliced  garlic ; 2 chittaks  chillies  ; 
3 chittaks  ginger  ; 3 chittaks  salt ; 3 bottles  best  vinegar. 

Method  : 

Make  the  sugar  into  a syrup  with  a little  water,  and  put  on  all  the 
above  ingredients,when  it  begins  to  boil,  pour  in  the  vinegar  gradually 
and  boil  the  whole  as  you  would  preserve  jam  over  a slow  fire.  Be 
careful  that  the  mangoes  are  cut.  One  sur  equals  about  two 
pounds ; one  chittak,  about  two  ounces. 
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TO  CURE  HAM  OR  HAMS.  PICKLE  FOR  MEAT  AND  TONGUES. 

(No.  57.) 

This  Recipe  was  Mrs.  Walthew’s  grandmother’s. 

Ingredients  : i gal . water ; 3 lbs,  salt ; 3^  lbs.  brown  sugar  ; J lb.  saltpetre  ; 
4 oz.  bay  salt. 

Method  : 

Let  these  boil  for  fifteen  minutes.  Pour  the  mixture  when 
boiling  over  the  ham  or  bacon,  and  let  it  then  stand  in  the  mixture 
fourteen  days.  Then  take  them  out  and  hang  up.  The  same  pickle 
boiled  and  skimmed  will  serve  another  ham  that  it  will  cover.  The 
same  quantities  make  an  excellent  pickle  for  beef,  pork,  or  tongue. 
The  beef  and  pork  should  be  taken  out  in  three  or  four  days.  The 
tongue  may  remain  in  longer — ten  days.  When  the  pickle  gets 
mouldy  skim  and  boil  it  up  again,  it  is  quite  fit  for  use. 

N.B. — Drain  ham  on  dish  if  you  like  for  a day  or  so,  then  flour 
and  hang  in  a coolish  place  to  dry,  after  three  weeks  cover  with 
paper  or  bag,  use  when  you  like. 


TO  PICKLE  WALNUTS.  (No.  58.) 

Miss  N.  iBarcroft. 

Let  your  walnuts  be  so  young  as  that  you  can  pidck  them  with  a 
pin.  Put  them  in  salt  and  water  till  the  bitterness  is  gone.  Then 
put  them  into  a strong  acid  until  they  are  quite  black.  You  may 
either  boil  or  not  boil  your  vinegar  with  plenty  of  mustard  seed  and 
ginger. 


APPLE  CHUTNEY.  (No.  59.) 

Mrs.  Henning. 

Ingredients  : i J lbs.  moist  sugar  ; J lb.  salt ; J lb.  garlic  ; onions  ; i table- 
spoonful powdered  ginger;  J oz.  green  ginger;  f lb.  crushed 
mustard  seed ; 2 lbs.  raisins  (chopped)  ; ^ oz.  dried  chilUes  or 
cayenne ; ^ lb.  tamarinds ; 30  large  sour  apples  ; 2 quarts 
vinegar. 

Method  : 

The  sugar  must  be  made  into  syrup,  the  garlic  and  onions  finely 
pounded.  The  apples  cored,  sliced  and  boiled  to  a pulp  in  one  and 
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a half  bottles  of  vinegar.  When  all  this  is  done  and  the  apples  are 
quite  cold,  put  them  into  a large  basin  and  gradually  mix  the  rest 
of  the  ingredients,  including  the  remaining  half  bottle  of  vinegar, 
AU  must  be  weU  stirred  until  the  whole  is  properly  blended  and  then 
put  into  bottles  for  use.  The  tamarinds  (from  a chemist)  steep  in 
vinegar  and  strain  to  keep  back  stones  and  strings.  You  can  put  less 
or  more  ginger  and  chillies  and  less  salt  according  to  taste. 


MAYONNAISE  SAUCE.  (No.  60a.) 

M.  L. 

Ingredients  : 3 eggs  ; i tablespoonful  butter  ; i tablespoonful  made  mustard  ; 

I tablespoonful  sugar  ; i large  teaspoonful  salt ; i cup  vinegar  ; 
I cup  milk. 

Method  ; 

Cream  or  melt  the  butter,  mix  it,  mustard,  sugar,  salt,  together, 
add  the  eggs  beaten  up,  then  the  milk,  and  put  all  in  a lined  saucepan. 
Stir  gently  over  the  fire  till  it  is  of  the  consistency  of  cream,  lastly 
stir  in  the  vinegar  very  gently,  and  keep  stirring  for  a few  minutes. 
Bottle  when  cold,  it  will  keep  for  years. 


RED  ROUND.  (No.  60b.) 

Mrs.  Wade. 

Ingredients  : i lb.  salt ; | lb.  brown  sugar  ; i oz.  saltpetre  ; J oz.  mace  ; 
J oz.  cloves  ; 2 nutmegs  ; i oz.  allspice  ; i oz.  pepper. 

Method  ; 

Pound  all  these  materials  very  fine,  and  rub  the  beef  well  in  every 
part.  Put  the  round  on  a dish,  and  turn  it  every  day  for  a month, 
and  each  time  baste  it  well  with  the  pickle. 


HARD  SAUCE.  (No.  60c.) 

Miss  Josephine  Murphy. 

Ingredients  : Equal  weight  of  butter  and  soft  brown  sugar  ; the  stiffly  whipped 
white  of  an  egg  ; flavour  with  lemon  juice  or  vanilla. 

Method  : 

Cream  the  butter  and  sugar,  add  the  white  of  an  egg  ; when 
mixed  put  in  a cold  place  to  harden,  use  with  hot  puddings  or  pies. 
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AN  EASY  AND  EXCELLENT  WAY  OF  MAKING  MAYONNAISE 

SAUCE.  (No.  60d.) 

Templeton. 

Ingredients  : The  yolk  of  i egg  not  too  newly  laid  ; J pint  best  olive  salad 
oil ; Tarragon  vinegar  (or  lemon  juice)  ; salt  and  pepper. 

Method : 

Break  yolk  gently  in  basin  (using  wooden  spoon)  ; add  gently  drop 
by  drop  the  oil  and  in  a few  minutes  the  mixture  should  thicken 
like  cream,  as  soon  as  this  takes  place  add  half  a teaspoonful  vinegar, 
then  more  oil  drop  by  drop  until  oil  is  used  up.  Vinegar,  salt  and 
pepper  can  always  be  added  to  taste,  but  an  even  beating  is 
essential. 


SAUCE  FOR  WILD  DUCK  OR  HARE.  (No.  61.) 
Mrs.  Hunter  Moore. 

I^tkod^^  " lemon  juice,  butter  and  Worcestershire  sauce. 

Heat  slowly  and  stir  well  together,  and  serve  hot. 


PICKLED  DAMSONS. 


(No.  62.) 


E R 

Ingredients  : damsons  ; 6 lbs.  loaf  sugar ; ^ stick  cinnamon  ; i pint 

Method  : 

Make  a syrup  of  sugar  and  vinegar,  and  pour  over  the  damsons. 
Next  day  pour  off  syrup,  and  bod  again,  next  day  put  all  together 
and  ]ust  bring  to  the  boil  and  bottle.  ^ 


TOMATO  PICKLE  OR  CHUTNEY-AN  OLD  DEVON  RECIPE. 

„ (No.  63.) 

, Mrs.  Addington. 

StiT  ■■  ’ tomatoes,  well  sliced  ; i large  onion  ; 3 ohillics. 

SprinWe  salt  over  it,  and  let  it  stand  twelve  hours  on  a dish  with 
a ash  strainer  to  let  the  brine  drain  off ; then  strain  o«  all  the  brine. 
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and  put  the  tomatoes,  etc.,  into  a stewpan  with  enough  vinegar  to 
cover  it.  Add  half  a pound  Demerara  sugar,  half  a teaspoonful 
pepper,  half  a teaspoonful  powdered  ginger  and  spice.  Boil  all  till 
quite  tender  and  a good  rich  brown.  Bottle  and  tie  down.  Very 
useful  for  using  up  unripened  fruit  or  tomatoes. 


TOMATO  SAUCE.  (No.  64.) 

W.  Moir,  Esq. 

Iftgredievts  ; i lb.  (or  J of  2 lb.  tinl  tomatoes ; i teaspoonful  vinegar ; i 
dessert-spoonful  flour  ; a little  red  pepper  and  salt. 

Method  : 

If  the  tomatoes  are  not  tinned,  wash  and  remove  stalks.  Put 
into  china-lined  saucepan,  add  red  pepper  and  salt,  boil  till  quite 
pulpy  in  sufficient  water  to  cover  tomatoes.  Press  through  a wire 
sieve.  Mix  a spoonful  of  flour  with  part  of  the  tomato  juice  and 
thicken  the  sauce  with  it.  Boil  all  up  to  cook  the  flour  and  add 
the  vinegar  when  serving. 


PUDDINGS. 


BANANA  PUDDING.  (No.  65.) 

Miss  E.  M.  Musgrave. 

Ingredients  : 2 bananas ; 2 oz.  butter ; 2 oz.  sugar  ; 2 oz.  flour  ; 3 eggs 
3 gills  milk. 

Method  : 

Place  in  a saucepan  the  butter,  add  by  degrees  the  flour,  then  the 
milk,  let  them  boil  for  a few  minutes  ; take  off  from  the  fire,  add 
sugar,  yolks  of  eggs,  and  bananas  cut  into  small  pieces.  Place  all 
in  a pie-dish  and  bake  for  twenty  minutes.  Whisk  the  whites  of  eggs 
to  a stiff  froth,  add  a teaspoonful  of  castor  sugar,  and  place  roughly 
on  the  pudding.  Return  it  to  the  oven  for  a few  minutes  until  the 
froth  is  a light  brown.  This  is  very  nice  made  with  pieces  of  bottled 
pine-apple,  some  of  the  juice  added  to  the  mixture. 


STEAM  PUDDING.  (No.  66.) 

Mrs.  Newell. 

Ingredients  : 6 oz.  flour  ; 2 oz.  butter  ; 2 oz.  sugar  ; i egg  ; a little  milk  ; 
I teaspoonful  baking  powder. 

Method  : 

Beat  up  sugar  and  butter  into  a cream,  then  beat  up  egg  separately 
in  a cup,  adding  the  milk  and  the  flour,  then  beat  up  all  together 
adding  last  of  aU  one  teaspoonful  of  baking  powder.  Take  a china 
bowl,  butter  it  inside,  put  two  tablespoonfuls  of  jam  at  bottom  of 
bowl,  pour  in  pudding,  tie  overtop  a piece  of  buttered  paper.  Steam 
it  in  a half  full  saucepan  of  water  for  one  and  a quarter  hours,  turn 
out  and  serve  with  jam  sauce. 


GREAT  GRANDMOTHER’S  RECIPE  BOOK 


52 


LEMON  PUDDING.  (No.  67.) 

Mrs.  W.  Robinson. 

Ingredients  : i pint  milk  ; i|  cups  (breakfaist)  breadcrumbs  ; 2 tablespoonfuls 
sugar;  4 eggs  (yolks  only). 

Method  : 

Boil  milk,  then  mix  with  sugar  and  breadcrumbs,  let  it  cool, 
when  cool  add  the  eggs  well  beaten.  Place  in  hot  oven  till  set. 


JELLY. 

Ingredients  : breakfast  cups  water;  breakfast  cups  sugar;  2 table- 

spoonfuls cornflour;  i lemon  (grated  rind  and  juice). 

Method  : 

Mix  sugar  and  water  in  saucepan,  add  rind  of  lemon.  Blend 
flour  with  lemon  juice,  and  when  blended  add  sugar  and  water. 
Boil  till  clear.  When  pudding  is  set  pour  jelly  over  it  and  let  it  cool. 


TOP  OF  PUDDING. 

Whites  of  four  eggs  beaten  to  a stiff  froth,  add  three  dessert- 
spoonfuls of  castor  sugar,  also  a little  lemon  juice.  When  beaten 
stiff  drop  on  jelly  and  place  in  oven  till  a light  brown.  Serve  either 
cold  or  hot. 


AUNT  MARY’S  PUDDING.  (No.  68.) 

Nurse  I.  O’Connor. 

Ingredients  : i lb.  flour ; J lb.  treacle ; ^ lb.  suet ; the  rind  and  juice  of  i 
lemon  ; a few  strips  of  candied  peel ; 3 tablespoonfuls  cream  ; 
2 eggs. 

Method  : 

Chop  the  suet  finely,  mix  with  it  the  flour,  treacle,  lemon  peel, 
and  candied  peel  minced.  Add  the  cream,  lemonjuice  and  two  well- 
beaten  eggs,  beat  the  pudding  well,  put  it  into  a buttered  basin, 
tie  with  a cloth  and  boil  from  three  and  a half  to  four  hours. 


BREAD  PUDDING.  (No.  69.) 

Miss  S,  J.  Murray. 

Take  the  inside  of  a large  loaf  and  mb  it  very  fine.  One  stick  of 
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cinnamon,  a small  piece  of  butter.  Bring  one  quart  of  milk  to  the 
boil,  pour  it  over  and  cover  it  till  it  is  quite  cold.  Beat  four  or  six 
eggs  well.  Then  add  some  raisins  and  sugar.  Mix  all  well  together. 
Put  it  in  to  a baking  dish  and  bake  for  two  hours  in  a slow  oven. 
When  done  you  could  ornament  the  top  with  a few  almonds  or 
candied  peel  cut  fine. 


AMBER  PUDDING.  (No.  70.) 

Mrs.  Vesey. 

Ingredients  : 2 tablespoonfuls  good  marmalade ; 2 tablespoonfuls  fine  white 
sugar ; the  well-beaten  yolks  of  2 eggs  and  the  white  of  one, 
well  whisked  ; 2 oz.  butter,  well  beaten. 

Method  : 

Mix  all  together  and  spread  on  a good  puff  pastry  in  a flat  dish. 
Bake  half  an  hour.  When  half  baked,  place  a piece  of  paper  over  it 
to  preserve  its  being  brown. 


BREAD  PUDDING.  (No.  71.) 

(Out  of  an  old  book  written  in  1667.) 

^ Miss  E.  Muriel  Richardson. 

Mlthod'-^^  ' ’ "^iitmeg  ; egg  ; currants  ; butter. 

Take  a penny  white  loaf,  chip  it  and  half  it,  take  out  the  crumb 
leaving  the  shell  whole,  put  to  the  crumb  a little  milk,  sugar,  nutmeg, 
currants  and  one  egg.  Stir  it  well,  put  it  into  the  shell  with  a few 
slices  of  butter,  tie  it  up  close  in  a cloth,  and  boil  it  in  hour  and  a 
half.  Butter  it. 


VENETIAN  PUDDING.  (No.  72.) 

, Miss  Agnes  Walshe. 

Ingredients:  A little  clear  lemon  jelly ; angelica;  glac6  cherries  ; \ pint 
cream  , 4 sheets  leaf  gelatine  ; \ oz.  castor  sugar ; i oz.  maca- 
roons ; I oz.  ratafias  ; i 2d.  sponge  cake  ; i wineglass  sherrv  • 
Method  : ^ blanched  sweet  almonds  ; i wineglass  brand^. 

Put  jelly  in  bottom  of  mould,  when  set,  decorate  with  cherries 
and  angelica,  set  with  a little  liquid  jelly.  Crush  sponge  cake,  ratafia. 


E 
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and  macaroons,  steep  in  sherry  and  brandy : dissolve  gelatine  in 
three  tablespoonfuls  water.  Whisk  cream,  add  sugar  and  dissolved 
gelatine.  Pour  some  cream  into  mould  one  inch  deep,  then  layer 
of  crushed  biscuits,  etc.  Repeat  layers,  keeping  biscuits  for  top. 
When  set  turn  out,  stick  almonds  in  each  layer,  and  put  chopped 
jelly  round. 


BLACKBERRY  PUDDING.  (No.  73.) 

Mrs.  Reside. 

Heat  one  pint  fresh  blackberries,  and  when  very  hot  put  in  a 
buttered  baking  dish  and  pour  over  them  a batter  made  as  follows  : 
Beat  two  eggs  well  and  add  one  cup  of  sugar,  two  tablespoonfuls 
milk,  and  one  cup  flour  with  one  teaspoonful  of  baking  powder 
sifted  in.  Bake  in  a rather  hot  oven  from  twenty  minutes  to  half 
an  hour.  Have  the  fruit  very  hot  before  pouring  in  the  batter. 
Rhubarb  or  other  fruit  can  be  substituted. 


WESTFIELD  PUDDING.  (No.  74.) 

Miss  G.  Alderdice. 

Ingredients  ; 2 tablespoonfuls  small  sago  ; i breakfastcupful  breadcrumbs  ; 

I breakfastcupful  milk ; i breakfastcupful  sultana  raisins ; 
I teaspoonful  melted  butter ; J teaspoonful  baking  soda ; 
J cupful  sugar. 

Method  : 

Soak  sago  in  milk  over  night,  then  add  all  other  ingredients 
and  mix  thoroughly.  Put  in  a buttered  basin  and  steam  from  two 
to  two  and  a half  hours  with  no  covering  except  the  lid  of  a sauce- 
pan. 


ALBERT  PUDDING.  (No.  75.) 

Mrs.  M.  Wallace. 

Ingredients  : The  weight  of  2 eggs  in  flour,  2 in  butter,  i in  sugar  ; 2 teaspoon- 
fuls strawberry  jam  ; 2 teaspoonfuls  marmalade. 

Method  : 

Beat  the  butter  to  a cream,  add  the  sugar  and  flour,  break  m the 
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eggs  and  add  the  jam  and  marmalade.  Now  add  half  a teaspoonful 
soda.  Put  in  a buttered  basin  with  a buttered  plate  over  it.  Steam 
for  two  hours.  (This  pudding  should  be  put  on  at  once.) 


BAKED  APRICOT  PUDDING.  (No.  76.) 

Mrs.  Gartlan. 

This  pudding  may  be  varied  by  using  any  fresh  fruit  that  is  in 
season,  stewing  it  first. 

Ingredients  : 3 eggs ; their  weight  in  flour,  in  butter,  and  in  castor  sugar ; 

I teaspoonful  baking  powder ; 3 teaspoonfuls  milk ; ^ lb. 

tinned  apricots. 

Method  : 

Butter  the  inside  of  a pie-dish,  then  lay  in  the  pieces  of  apricot  and 
about  three-parts  of  a teacupful  of  their  S3mip.  Beat  the  butter 
and  sugar  until  like  whipped  cream.  Beat  the  eggs  a little  and 
whisk  them  gradually  into  the  butter  and  sugar,  mix  the  flour  and 
baking  powder  and  add  them  lightly,  then  the  milk.  Mix  well  and 
spread  evenly  over  the  apricots.  Bake  the  pudding  in  a moderately 
hot  oven  for  about  three-quarters  of  an  hour,  or  until  the  cake-like 
mixture  is  set  all  through.  Dust  the  top  well  with  castor  sugar,  put 
in  a pie  dish,  frill  round  the  dish,  then  serve.  Dry  apricots  may 
also  be  used  if  well  soaked  and  stewed  before  using. 


YORKSHIRE  PUDDING  (No.  77.) 

Mrs.  Arthur  Brooke. 

Ingredients  i pint  new  milk  ; 3 eggs  ; 3 tablespoonfuls  flour. 

Method  : 

Mix  well  together,  let  stand  for  some  time.  Take  a tin  two  inches 
deep,  smear  it  with  hot  dripping  fat  from  the  beef,  if  this  is  roasting  ; 
if  not,  then  cold  dripping.  FiU  with  the  mixture  to  within  one- 
quarter  of  an  inch  from  top  of  tin.  Bake  for  three-quarters  of  an 
hour.  It  must  be  brown  and  crisp  at  both  sides,  but  not  burned. 
The  times  stated  will  depend  on  heat  of  fire  and  oven. 
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SIR  JOHN  ROBINSON’S  PUDDING.  (No.  78.) 

Mrs.  Perfect. 

Three  ounces  rice  to  be  simmered  in  a pint  of  milk  till  tender, 
add  two  ounces  beef  suet,  finely  minced,  two  ounces  sugar,  one 
teaspoonful  of  powdered  ginger,  a pinch  of  saffron,  which  has  been 
steeped  in  a dessertspoonful  of  brandy.  Mix  all  together,  pour 
into  dish  and  bake. 


DATE  PUDDING.  (No.  79.) 

Mrs.  Otway  Johnson. 

Ingrfdients  : i lb.  dates  ; J lb.  suet ; J lb.  brown  sugar  (Porto  Rico  the  best)  ; 
J lb.  flour. 

Method  : 

Chop  the  suet  finely,  stone  and  cut  up  the  dates,  mix  all 
ingredients  well  togetW,  moistening  with  as  little  water  as 
possible.  Boil  in  a buttered  basin  for  four  hours. 


LEMON  PUDDING.  (No.  80.) 

Mrs.  Coles. 

Ingredients  : 2 eggs  well  beaten  ; 2 oz.  breadcrumbs ; J oz.  sugar ; i oz, 
butter  ; rind  of  i lemon  and  juice  of  half,  carefully  added. 

Method  : 

Pour  the  mixture  on  a flat  tin  dish,  previously  lined  with  pastry. 
Bake  for  half  an  hour.  Can  be  served  hot  or  cold. 


SNOW  PUDDING.  (No.  81.) 

Mrs.  Blosse  Lynch. 

Boil  one  pint  milk  and  pour  it  over  two  breakfastcupfuls  of 
breadcrumbs,  and  two  tablespoonfuls  sugar.  Cover  and  leave  till 
cold.  Add  two  ounces  butter,  two  yolks  of  eggs  beaten  up,  and  the 
grated  rind  of  half  a lemon.  Beat  aU  well  together.  Pour  into  a 
pie  dish.  Bake  in  a moderate  oven  for  about  forty  minutes,  let 
the  pudding  cool  a little,  beat  the  whites  of  the  eggs  to  a stiff  froth, 
then  put  the  snow  into  the  oven  to  set. 
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SNOWDEN  PUDDING.  (No.  82.) 

M.  M. 

Ingredients  : 4 oz.  finely  chopped  beef  suet ; 4 oz.  castor  sugar  ; 4 oz.  bread- 
crumbs ; 4 oz.  raisins  (stoned  and  halved)  ; i oz.  glace  cherries 
(halved)  ; 2 eggs  ; ^ gill  milk ; the  grated  rind  of  i lemon  ; 
2 tablespoonfuls  apricot,  marmalade,  or  jam  ; ^ teaspoonful 

ground  cinnamon  ; salt. 

Method  : 

Decorate  the  bottom  and  sides  of  a well  buttered  mould  or  basin 
with  some  of  the  halved  cherries,  put  the  remainder  into  a basin, 
add  the  suet,  breadcrumbs,  sugar,  lemon  and  cinnamon,  and  a good 
pinch  of  salt.  Beat  the  eggs,  stir  in  the  milk  and  marmalade. 
When  well  mixed  add  the  dry  ingredients  and  beat  well.  Pour  the 
mixture  into  the  prepared  mould.  Cover  with  buttered  paper  and 
steam  from  one  and  a quarter  to  one  and  a half  hours. 


DUNIDA  PUDDING.  (No.  83.) 

Mrs.  McCall. 

Line  ^a  pie  dish  with  good  puff  paste  and  spread  a thick  layer  of 
greengage  jam  (or  apricot). 

Ingredients  : 4 oz.  butter  ; 4 oz.  breadcrumbs ; 4 oz.  sugar  ; the  juice  of  i 
large  or  3 smaU  lemons  ; the  peel  of  i J lemons  (chopped  finely)  ; 
the  yolks  of  4 eggs. 

Method  : 

Mix  well  together  and  spread  on  the  top  of  the  jam.  Bake  in 
rather  a quick  oven  till  the  paste  is  well  done.  When  cool  whip  the 
whites  of  the  eggs  to  a stiff  froth,  pile  on  the  top  of  the  tart  and  dredge 
with  sifted  sugar.-  Bake  in  a moderate  oven  till  brown. 


POUDIN  A LA  ST.  CLAIRE.  (No.  84.) 

Miss  M.  G.  Close. 

. eggs,  separate  the  yolks  from  the  whites,  put  the  yolks 

into  an  omelette  pan  with  three  ounces  butter  and  three  ounces 
sugar,  and  the  rind  and  juice  of  one  lemon.  Stir  over  the  fire  till 
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rather  thick.  Pass  it  through  a clean,  fine  sieve  and  lay  it  aside  till 
required.  Whisk  up  the  whites  and  add.  Steam  one  hour.  Sauce : 
Three  ounces  sugar,  juice  of  one  small  lemon,  one  glass  sherry, 
yolks  of  two  and  whites  of  three  eggs.  Mix  all  together  and  beat 
over  a slow  fire  till  well  done,  and  whipped  up.  Serve  very  hot 
over  the  pudding. 


THATCH  PUDDING.  (No.  86.) 

Mrs.  Broadwood. 

Put  two  ounces  fresh  butter  in  a stewpan  and  let  it  melt  over  the 
stove.  Add  two  tablespoonfuls  of  fine  flour,  the  peel  of  a lemon 
grated,  and  a little  of  the  juice.  Mix  them  well,  adding  a little 
good  milk  and  stirring  all  the  time  until  the  mixture  becomes  a 
nice  thickness,  not  too  stiff.  Let  it  fry  five  minutes  over  the  stove, 
then  put  the  yolks  of  two  eggs  and  beat  the  whites  separately, 
stirring  them  altogether,  and  sugar  to  the  taste.  Butter  the  bottom 
of  a flat  tin  dish  and  bake  it  half  an  hour.  When  done  spread  over 
the  top  a little  melted  currant  jelly  or  jam,  and  sprinkle  over  it  all 
a handful  of  almonds  chopped  fine.  Sift  over  it  pounded  sugar,  then 
pass  the  salamander  over.  The  oven  must  not  be  too  hot. 


MINCE  MEAT.  (No.  86.) 

Anonymous. 

Ingredients  : 3 large  lemons ; 3 large  apples ; i lb.  raisins  (stoned  and 
chopped)  ; i lb.  currants  ; i lb.  suet ; 2 lbs.  moist  sugar  ; i oz. 
each,  candied  citron,  orange  and  lemon  peel ; i teacupful 
brandy  ; 2 tablespoonfuls  orange  marmalade. 

Method  : 

Squeeze  the  juice  of  the  lemons,  strain,  boil  the  remainder  of  the 
lemons  to  pulp  or  chop  very  fine.  Add  apples  (baked  with  skins 
and  cores  removed).  Add  other  ingredients  one  by  one.  Mix 
everything  thoroughly  together.  Put  into  a jar  with  closely  fitting 
cover.  In  a fortnight  it  will  be  ready  for  use. 
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THE  QUEEN  OP  CHRISTMAS  PUDDINGS.  (No.  87.) 

“A  very  old  recipe,  1834.” 

Mrs.  McCracken. 

Ingredients  : i lb.  raisins  (picked  from  stones  and  stalks)  ; i lb.  best  beef 
suet,  chopped  very  fine ; 6 eggs  (half  the  whites)  ; 3 table- 
spoonfuls fine  flour  ; 3 tablespoonfuls  brown  sugar ; i nutmeg 
grated ; some  candied  lemon  or  citron. 

Method  ; 

Beat  the  eggs  with  the  flour,  then  add  the  sugar,  a glass  of  brandy, 
and  a little  good  cream,  then  mix  in  the  suet  and  raisins.  Tie  loosely 
in  a strong  cloth  buttered  and  floured.  Boil  for  four  hours  without 
ceasing. 


FIG  PUDDING.  (No.  88.) 

The  Lady  Muriel  Close. 

Ingredients  : 6 oz.  suet ; 6 oz.  breadcrumbs  ; 4 oz.  Demarara  sugar ; 10  oz. 

figs  ; 3 eggs  ; i teacupful  milk  ; i pinch  salt ; i teaspoonful 
baking  powder. 

Method  : 

^ Take  breadcrumbs,  sugar,  figs  (well  minced  by  the  machine), 
salt,  baking  powder,  eggs  and  milk  well  beaten  up.  Steam  for 
three  hours  and  serve  with  whipped  cream  in  a sauce  boat. 


PLYMOUTH  PUDDING.  (No.  89.) 

Mrs.  Hutcheson  Poe. 

Ingredients  : 7 eggs,  well  beaten  ; i pint  thin  cream  ; i pint  new  milk. 
Method  : 

Mix  together  and  strain  into^the  basin  in  which  it  is  to  be  boiled. 
Butter  the  basin  well.  Boil.  Turn  it  into  a deep  dish  with  sauce 
with  or  without  white  wine.  Put  the  sauce,  which  has  not  been 
poured  over  the  pudding,  round  the  dish.  Sauce  : Three  glasses 
white  wine,  juice  and  rind  of  one  lemon,  cut  very  thin,  one-quarter 
of  pound  of  fine  sugar.  Boil  sauce  to  a syrup. 
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NUN’S  CREAM.  (No.  90.) 

Mrs.  Cremer  Smith. 

Line  a glass  dish  with  slices  of  sponge  cake,  on  which  is  spread 
some  raspberry  jam.  Just  moisten  with  sherry.  Make  a custard 
of  one  pint  milk,  two  eggs,  sugar  to  taste,  eight  leaves  of  Mrs. 
Marshall’s  gelatine,  or  half  packet  isinglass  flavoured  with  vanilla. 
This  mixture  should  not  be  as  firm  as  for  a blanc  mange,  and  should 
be  laid  on  carefully  with  a spoon,  for  if  poured  on  the  cake  is  apt  to 
float,  and  the  appearance  of  the  dish  is  spoiled.  When  set,  decorate 
with  ratafia  drops  and  cherries. 


RICE  CREAM.  (No.  91.) 

Mrs.  William  Hall. 

Two  tablespoonfuls  rice  boded  in  milk,  and  put  through  a sieve. 
Whip  some  cream  and  sugar,  and  put  the  rice  into  the  whipped 
cream  by  degrees,  with  enough  melted  gelatine  to  stiffen.  Oil  a 
shape  with  salad  oil,  pour  mixture  into  shape,  and  let  it  cool. 


SHERRY  CREAM.  (No.  92.) 

Mrs.  Raymond  Nugent. 

Ingredients  ; i pint  cream  ; i oz.  gelatine  ; i glass  sherry  ; 5 or  6 lumps  sugar. 
Method  : 

Soak  the  gelatine  in  a little  milk,  put  the  cream  and  sugar  into  an 
enamelled  saucepan,  and  bring  to  boiling  point.  Add  gelatine 
and  sherry,  and  stir  over  the  fire  like  a custard  ; turn  into  a wetted 
mould  and  set. 


BONITA.  (No.  93.) 

Mrs.  N.  D.  Ferguson. 

Stir  half  a pound  sifted  sugar  into  the  yolks  of  three  eggs.  Add 
to  this  the  rind  of  one  lemon,  and  the  juice  of  two.  Three  leaves 
of  gelatine  (one-quarter  of  an  ounce,  or  rather  more)  melted  in  a 
wineglassful  of  hot  water,  and  added  to  this.  Add  whites  of  three 
eggs  well  beaten,  pour  all  into  a glass  dish,  and  set  it  aside  to  stiffen. 
Put  a layer  of  whipped  cream  on  top,  and  shredded  pistachio  nut. 
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APRICOT  SOUFFLE,  WITH  ICED  AUBOIS  SAUCE.  (No.  94.) 

Miss  Hankinson. 

Ingredients  : 2 oz.  fine  flour ; 2 oz.  butter ; 4 yolks  of  eggs ; J lb,  castor 
sugar  ’ I saltspoonful  syrup  from  a tin  of  apricots. 

Method  : 

Mix  these  with  half  pint  milk.  Stir  the  whole  over  a fire  till  it 
boils,  mix  in  contents  of  a small  tin  of  apricots,  cut  in  squares, 
two  ounces  finely  chopped  almonds,  six  whites  of  eggs,  whipped 
stiff  with  a pinch  of  salt.  Take  a buttered  souffle  tin,  surround  with 
paper,  standing  three  inches  above  mould,  and  bake  three-quarters 
of  an  hour.  When  souffle  has  been  in  twenty-five  minutes,  dust  with 
icing  sugar.  For  Auhois  Sauce,  put  half  pound  lump  sugar  with  half 
pint  water,  boil  till  a little  forms  a thread,  pour  in  five  yolks  of  eggs, 
and  whip  till  quite  cold,  put  on  ice  before  using,  add  half  pint  whipped 
cream,  flavoured  with  maraschino. 


COLD  SOUFFLE.  (No.  96.) 

Miss  Perceval  Maxwell. 

Ingredients  : 1 pint  new  milk  ; yolks  of  2 eggs  ; i tablespoonful  sifted  sugar  ; 
i pint  cream  ; 2 sheets  Mrs.  Marshall’s  gelatine. 

Method  : 

Boil  milk  and  gelatine  together,  take  off  fire,  and  when  slightly 
cooled,  pour  over  the  beaten-up  yolks,  add  sugar,  and  one-quarter 
of  a pint  cream.  Let  all  stand  till  cool,  then  pour  into  a glass  dish, 
having  previously  laid  some  fresh  fruit  or  jam  in  it.  Then  whip 
up  remainder  of  cream  very  stiff,  and  spread  over  the  custard.  Grate 
chocolate  over  the  cream,  and  ornament  with  angelica  or  cherries. 


Ingredients  : 
Method  : 


URCHIONS.  (No.  96.) 

Miss  H.  Colvin. 


6 tablespoonfuls  ground  rice  ; J oz.  bitter  almonds  ; lemon  peel 
and  white  sugar  according  to  taste  ; 3 pints  new  milk. 


Boil  all  together  till  sufficiently  thick  to  turn  out  of  moulds. 
Before  removing  from  the  fire,  it  is  important  to  stir  in  a spoonful 
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of  rice.  Take  out  the  lemon  peel,  and  put  the  mixture  into  small 
moulds  to  cool.  Then  turn  them  out  into  a glass  dish,  and  stick 
cut  and  blanched  almonds  over  the  shapes,  and  pour  cream 
(sweetened  to  taste)  over  all. 


CHARLOTTE  RUSSE.  (No.  97.) 

Miss  Violet  Smith. 

Ingredients  : 6 oz,  boudoir  biscuits ; J pint  lemon  jelly ; 4 pistachio  nuts  ; 

J pint  raspberry  cream  (i.e.,  1 teacupful  raspberry  jam,  carmine, 
I gill  milk,  juice  of  i lemon,  J oz.  gelatine,  J pint  double  cream). 

Method  : 

Pour  a little  dissolved  jelly  into  a Charlotte  Russe  tin.  When  it 
is  on  point  of  setting,  decorate  with  pistachio  nuts,  and  allow  to  set. 
Cut  biscuits  straight  at  ends  and  sides,  brush  sides  with  slightly 
beaten  white  of  egg.  Arrange  biscuits  neatly  round  tin  (taking 
care  not  to  press  on  jelly),  then  pour  in  cream  and  allow  to  set. 
When  set  dip  tin  in  hot  water  for  a second,  and  see  biscuits  are  free 
from  edge  of  tin  ; turn  out  on  glass  dish  and  decorate  with  chopped 
jelly.  To  make  Raspberry  Cream : — Rub  jam  through  hair  sieve 
using  milk  to  help  it  through.  Add  lemon  juice  and  gelatine 
dissolved.  Half  whip  cream,  stir  it  through  jam  and  whip  for  a few 
minutes.  Mould  in  a delph  mould. 


BLANCMANGE  AU  POTTER.  (No.  98.) 

Miss  Daisy  0’ Conor. 

Ingredients  : i stale  sponge  cake  ; jam  ; sherry  ; \ pint  blancmange  ; lemon 
jelly  ; flavouring  ; browned  almonds  ; pistachio  nuts. 

Method  : 

Split  sponge  cake,  spread  with  jam,  put  in  bottom  of  glass  dish, 
pour  sherry  over.  Cool  blancmange  slightly  and  pour  over  cake. 
When  cold  pour  over  lemon  jelly  coloured  with  carmine.  When 
quite  set  whisk  cream,  add  sugar  and  vanilla  essence  ; put  through 
rose  pipe  and  garnish  with  rose  leaves,  almonds,  and  pistachio  nuts. 
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COLD  PINEAPPLE  SOUFFLE.  (No.  99.) 

Miss  K.  Nyham. 

Ingredients  : i pint  cream  ; J pint  liquid  lemon  jelly ; vanilla  essence  ; 

J lb.  pineapple  ; 2 tablespoonfuls  juice  from  pineapple;  ^ glass 
liquor.  To  finish  ; J pint  liquid  lemon  jelly ; J pint  chopped 
M th  d ; I oz.  pistachio  nuts  ; 2 tablespoonfuls  pineapple. 

Prepare  souffle  tin  by  putting  a band  of  wet  paper  on  outside  of 
tin,  high  up.  Half  whip  cream,  whip  jelly  till  frothy  and  cold.  Add 
pineapple  S5mip  and  jelly  to  cream.  Whisk  again  until  mixture 
takes  impression  of  beater.  Mould  and  put  on  ice  to  get  firm.  When 
firm  pour  one-quarter  of  pint  cold  liquid  jelly  on  top  and  allow  this 
to  become  firm.  Remove  paper  band  and  decorate  with  shredded 
pineapple,  chopped  jelly,  and  chopped  pistachio  nuts. 


GINGER  CREAM.  (No.  100.) 

Miss  Daisy  Branigan. 

Ingredients:  I pint  milk;  3 yolks  of  eggs;  2 oz.  sugar;  i 02.  gelatine- 
2 oz.  ground  ginger ; 2 tablespoonfuls  ginger  syrup ; I pint 
water  ; ^ pint  double  cream.  ^ ^ 

Method  : 


Make  custard  with  milk,  eggs,  and  sugar.  Dissolve  gelatine  and 
allow  to  cool ; half  whip  cream,  then  add  gelatine  to  custard,  stir 
gently  (havmg  bowl  standing  in  another  bowl  of  salt  and  water)  • 
as  soon  as  it  is  cool  but  not  set  add  cream.  Whisk  tiU  lightly  thick! 

add  finely  chopped  gmger  and  syrup.  Mould  cream,  and  when  set 
turn  out  on  glass  dish. 


(No.  101.) 


lemon  cream. 

Mrs.  Good. 

Ifeat  one  and  a half  pints  cream  to  a stiff  froth  ; sweeten  to  taste 

tablespoonful 

“ ‘'a'*  "fa®"':  in  a Uttle  hot  water. 

h fa  want  °d  ® 
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A TRIFLE.  (No.  102.) 

M.  0.  B. 

Cut  a few  slices  of  a Savoy  cake,  and  put  them  at  the  bottom  of 
a trifle  dish,  which  is  something  like  a salad  bowl  in  respect  of 
depth,  lay  a layer  of  macaroons  on  them,  and  a layer  of  ratafias, 
pour  a pint  of  Lisbon  (or  other  white  wine),  over  the  cake,  leave  it 
long  enough  to  soak  all  the  wine  up,  and  then  cover  the  cake  with 
custard,  and  lay  apricot  jam  upon  the  custard.  Then  put  a pint 
of  good  cream  into  a basin,  with  the  white  of  an  egg,  a lump  of  sugar 
rubbed  to  a lemon,  and  a glass  of  white  wine,  beat  it  well  up,  and 
skim  with  a spoon  that  has  holes  in  it,  lay  the  froth  on  the  back  of 
a sieve,  and  save  the  juice,  to  return  into  the  dish  again.  Lay  the 
whipped  cream  on  the  trifle,  and  garnish  with  preserved  orange 
peel. 


SOUFFLE  CREME.  (No.  103.) 

Mrs.  Harris. 

Dissolve  half  an  ounce  isinglass  in  a pint  of  milk,  beat  up  the 
yolks  of  three  eggs,  pour  the  milk  boiling  over  the  eggs.  Add  sugar 
to  taste.  Set  to  get  cool,  when  just  setting  whip  up  one-quarter 
of  pint  of  cream,  add  to  the  custard  and  whip  all  together.  Put  a 
layer  of  fruit  or  jam  at  the  bottom  of  a souffle  dish.  Put  whipped 
cream  over  it  when  cold. 


STRAWBERRY  CREAM.  (No.  104.) 

Mrs.  Mantell. 

Ingredients  : i pint  cream  ; 2 eggs  (whites  only) ; i teacupful  S5TTup  of  straw- 
berry jam  ; a pinch  of  salt  about  the  size  of  a pea  ; i teaspoonful 
castor  sugar. 

Method  : 

Whip  the  cream  for  twenty  minutes,  having  added  the  sugar  (this 
to  prevent  it  burning  butter).  Whip  the  whites  of  eggs  till  quite 
stiff  when  it  has  broken  a little,  add  the  salt.  When  the  whipping 
is  completed,  add  the  syrup  to  the  cream,  and  then  roughly  add  the 
eggs.  It  should  not  stand  long  before  it  is  served. 
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CREME.  (No.  105.) 

Mrs.  Ormsby  Vandeleur. 

Beat  up  three  eggs  leaving  out  two  whites,  add  to  them  gradually 
one  and  a half  pints  of  new  milk.  Mix  very  carefully  four  tablespoon- 
fuls fine  flour  and  two  ounces  of  sugar  and  the  peel  of  a lemon  grated, 
by  rubbing  the  lump  sugar  on  the  lemon,  stirring  carefully  till 
sufficiently  cooked.  Have  ready  a shallow  dish  with  ratafias  or 
macaroon  cakes.  Pour  the  mixture  over  when  boiled.  This 
should  be  made  the  day  before  it  is  wanted  and  served  cold  with 
any  ornamentation  fancied.  The  above  is  a very  old  family  recipe. 


BANANA  CUSTARD.  (No.  106.) 

A.  B.  M. 

Make  custard  with  a quart  of  milk,  yolks  of  three  eggs,  a table- 
spoonful of  cornflour,  and  three  tablespoonfuls  of  sugar.  When 
custard  is  cold  pour  it  over  bananas  that  have  been  sliced  and 
arranged  in  a glass  dish.  Over  top  spread  meringue  of  whites  and 
slip  broken  “ ladyfingers  ” here  and  tWe  into  the  broken  mass. 


LEMON  SOLID.  (No.  107.) 

Miss  G.  Rutherford. 

.•  I oz.  gelatine  ; i quart  new  milk  ; i lb.  sugar  ; some  cinnamon, 
and  the  peel  of  3 lemons.  ’ 

Method  : 

Let  them  boil  for  a few  minutes.  Then  strain  the  boiling  milk 
upon  the  yolks  of  six  eggs  well  beaten  up,  stir  it  smooth  as  you 
would  for  custard.  When  cool  add  the  juice  of  three  lemons  taking 
care  the  milk  does  not  crack,  stir  it  frequently  until  it  is  cold  enough 
to  peel  into  shapes.  This  quantity  will  fill  two  nice  shapes.  This 
is  an  old  recipe  and  is  much  liked. 


FAROLA  SHAPE.  (No.  108.) 

James  Marshall,  Ltd. 

Ingredients  : 2 oz.  Marshall’s  farola ; i oz.  sugar ; i pint  milk;  ^^nilla  or 
other  flavouring  if  desired, 
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Method  : 

Blend  the  “ farola  ” with  half  of  the  milk,  put  the  remainder  into 
a stewpan  with  the  sugar  and  flavouring.  When  boiling  stir  in  the 
‘ ‘ farola  ’ ’ and  whisk  well.  Cook  for  five  minutes,  stirring  meanwhile. 
Pour  the  mixture  into  a mould,  rinse  with  cold  water  until  quite 
cold  and  firmly  set.  Lx)Osen  the  mixture  from  the  edge  of  the  mould 
and  turn  out  with  a brisk  shake  on  the  dish.  Serve  with  stewed 
fruit,  jam,  or  alone  as  preferred. 


COFFEE  CREAM.  (No.  109.) 

Mrs.  Hobson. 

Ingredients  : i teacupful  good  coffee  ; i teacupful  good  cream  ; i J teacupfuls 
good  milk  ; J oz.  isinglass  ; sugar  to  taste. 

Method  : 

Soak  the  isinglass  in  the  cold  milk,  warm  it,  and  pour  over  the 
cream  and  coffee,  add  the  sugar  and  pour  into  a mould. 


TARTS 


LEMON  CHEESE  CAKE. 
Mrs.  R.  Blakiston-Houston. 


(No.  110.) 


Ingredients  : The  juice  of  3 lemons  and  the  rind  of  2 
yolks  of  6 eggs  and  whites  of  2. 

Method  : 


4 oz.  butter ; 6 oz,  sugar  ; 


Mix  together  and  stir  constantly  over  the  fire  till  the  thickness  of 

honey.  Use  for  filling  tartlets.  Will  keep  good  for  months  if 
placed  in  a covered  jar. 


LEMON  TART. 

Mrs.  Blakiston-Houston. 


^ttO.  111.) 


Ingrediem,  yaty  yolks  „f  ep,  well  beaten  ; a piece  of 

Grate  a lemon  mixing  the  juice  and  the  grated  rinds,  and  a dessert- 
spoonfu  of  water  (unless  the  lemon  is  veiy  juicy) 

tb^fV  b together,  and  cover  a flat  dish  with  puff  paste  (grease 
the  dish  before  the  paste  is  laid  on  it),  then  pour  iSixturfovf  and 

a sthHrn+lT^^^f  '^^ites  of  the  eggs  to 

a st^  froth  with  a heaped  tablespoonful  of  castor  sugar  Spread  over 

o d "Tt  o'  browfslighU^t^^e 

cold.  The  pudding  is  equally  good  made  without  the  whipped  e^ 
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NUT  TART  (No.  112.) 

Mrs.  Henry  Thomson. 

Ingredients  : J lb.  sugar  (very  fine) ; peel  of  i lemon  (finely  cut) ; 8 yolks 
of  eggs  and  4 whites ; J lb.  shelled  and  pounded  walnuts  (or 
hazel  nuts). 

Method  : 

Stir  sugar  and  eggs  for  half  an  hour,  then  put  in  nuts,  and  stir 
for  quarter  of  an  hour,  then  the  lemon  peel,  and  lastly  the  whites 
of  eggs  which  must  be  well  beaten.  Bake  in  a moderate  oven.  Cut 
the  tart  into  two  parts,  and  put  whipped  cream,  flavoured  with 
vanilla,  between  and  two  ounces  of  pounded  nuts,  mixed  with  cream. 
Icing  for  the  top  of  tart  to  be  made  of  sugar  and  water,  lemon  juice 
and  a little  rum.  Put  into  the  oven  for  five  minutes  to  harden 
icing. 


DUTCH  TART.  (No.  113.) 

Mrs.  H.  Addington. 

Line  a pie-dish  with  rich,  short  paste.  Chop  citron  and  scatter 
it  over  the  bottom  of  the  dish.  Then  a layer  of  blanched  and 
chopped  almonds.  Dissolve  three  ounces  of  fresh  butter  in  a sauce- 
pan, add  the  yolks  of  three  eggs,  three  ounces  of  powdered  sugar, 
the  grated  rind  and  juice  of  two  lemons.  Stir  this  mixture  on  the 
fire  till  it  thickens  but  does  not  boil,  then  add  two  ounces  of  stoned 
raisins,  chopped  small,  and  with  this  mixture  fill  the  pie-dish.  Bake 
in  a moderate  oven,  till  the  paste  is  nicely  coloured  and  the  custard 
mixture  set.  Whip  the  whites  of  three  eggs  to  a stiff  froth  with  two 
teaspoonfuls  of  white  sugar,  put  this  on  the  pie  and  brown  lightly. 
Serve  either  hot  or  cold. 


GERMAN  PASTRY.  (No.  114a.) 

A.  M.  Barker. 

Ingredients  : The  weight  of  2 eggs  in  butter,  flour  and  sugar ; any  preserve 
you  like. 

Method  : 

Take  two  eggs  well  beaten,^  mix  them  with  well-beaten  butter. 


GREAT  GRANDMOTHER’S  RECIPE  BOOK  69 


then  add  flour  and  sugar,  beat  all  together  with  a fork.  When 
baked  on  a flat  tin,  split  and  put  in  preserve.  Put  again  in  the 
oven  for  a few  minutes. 


SHORT  OR  SWEET  PASTRY.  (No.  114b.) 
Mrs.  Smartt. 

Ingredients  : | lb.  flour  ; J lb.  butter  rubbed  in  3 oz.  sugar  ; i egg  beaten. 
Method : 

All  well  mixed  and  rolled  thin. 


LEMON  MINCE  PIES.  (No.  115.) 

L.  O.’B.  Woodfleld. 

Take  six  lemons,  express  the  fluid,  boil  the  superfluities  until  it 
no  longer  offends  your  palate,  with  their  acid  bitterness,  and  the  rinds 
are  as  tender  as  your  own  sweet  hearts,  and  when  refrigerated, 
conjoin.  Three  pounds  currants,  one  and  a half  pounds  fat  of  the 
land  and  one  and  half  of  saccharine  pulverised.  Incorporate  wdth 
them  the  fluid  of  the  lemons  and  half  a pint  of  aqua  vitae.  1819. 
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BREADS. 


STRAWBERRY  SHORTBREAD  (CANADIAN  RECIPE).  (No.  116.) 
Mrs.  H.  Perceval-Maxwell. 

Make  some  good  “ short  ” pastry,  cut  in  rounds  about  three  inches 
in  diameter,  and  barely  half  an  inch  thick.  Bake  lightly,  and  when 
cold  spread  layer  of  strawberries  (prepared  as  below)  on  the  pastry, 
and  press  another  round  on  the  top.  Garnish  with  whipped  cream 
or  white  of  an  egg  on  the  top.  The  white  of  egg  may  be  lightly 
baked  as  on  merinque  top.  Rounds  of  Genoese  pastry  may  be  used 
instead  of  pastry.  To  prepare  strawberries — place  them  in  a bowl 
(small  fruit  for  preference),  cover  with  castor  sugar,  let  them  soften 
and  thus  draw  out  juice,  when  they  will  be  ready  to  spread  on  the 
pastry. 


IRISH  BREAD.  (No.  117.) 

A.  B. 

Ingredients  : J lb.  carbonate  soda ; J lb.  cream  of  tartar  ; J lb.  salt ; | lb. 
fine  sugar. 

Method  : 

p Pound  these  and  mix  well,  and  keep  this  baking  powder  m a dry 
place.  For  white  bread,  use  half  an  ounce  of  this  powder  rubbed 
into  one  pound  dry  flour,  make  into  rather  a soft  dough  with  butter- 
milk, and  bake  in  a quick  oven.  For  brown  bread  use  one  pound 
brown  flour,  half  pound  white  flour,  three-quarters  of  an  ounce 
of  the  powder,  and  mix  as  above. 
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VIENNA  BREAD.  (No.  118.) 

Miss  M.  I.  Boyd. 

Ingredients  ; i oz.  yeast ; i J teaspoonfuls  salt ; 3^  lbs.  flour  ; 3 oz.  butter  ; 
3 tablespoonfuls  sugar  ; ^ pint  milk  ; some  warm  water. 

Method  : 

Put  yeast  and  a teaspoonful  of  sugar  into  a cup,  and  beat  till 
creamy.  Mix  flour,  salt,  and  sugar  together,  break  the  butter  through 
it  with  the  tips  of  the  fingers.  Add  some  tepid  water  to  yeast,  and 
pour  into  hole  made  in  centre  of  the  flour.  Then  add  some  warm 
water  to  the  milk,  till  whole  becomes  tepid,  add  flour  and  make  a 
stiff  dough.  Cover  the  basin  and  leave  in  a warm  place  to  rise  until 
twice  its  size,  then  turn  out  on  a board.  Knead  for  twenty 
minutes,  keeping  hands  and  board  well  floured,  form  into  loaves, 
and  bake  on  greased  tins  in  a moderate  oven  till  done. 


GINGER  BREAD.  (No.  119.) 

B.  M. 

Ingredients  : lbs,  flour  ; ^ lb.  butter  ; J lb.  granulated  sugar  ; i lb.  mixed 

peel ; J lb.  almonds ; J lb.  raisins  ; 3 teaspoonfuls  allspice  ; 
I teaspoonful  ground  ginger ; i lb.  golden  syrup  ; 3 eggS ; 
I pinch  salt ; 3 teaspoonfuls  bicarbonate  of  soda  dissolved  in 
a teacupful  of  water. 

Method  : 

Put  butter,  sugar  and  syrup  into  a pie-dish,  and  place  in  oven  to 
melt.  Mix  dry  ingredients.  Add  soda  and  water  to  the  syrup, 
add  wet  mixture  to  dry.  Lastly  the  eggs  well  beaten  up.  Bake  in 
a slow  oven  for  two  and  a half  hours. 


SHORT  BREAD.  (No.  120.) 

Mrs.  A.  Irwin. 

Ingredients  : ^ lb.  flour  ; ^ lb.  butter ; i lb.  castor  sugar. 

Method  : 

Llft^  flour  and  place  at  the  top  of  your  board  and  the  sugar  in 
the  middle  and  butter  next  you.  With  the  hands  work  the  butter 
into  the  sugar,  next  work  in  gradually  the  flour.  When  all  the 
; 
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flour  lias  been  worked  up,  divide  in  two.  Shape  into  cakes.  Mark 
the  edges  with  a knife,  prick  the  top  with  a fork,  and  bake  in  a 
moderate  oven  till  lightly  brown.  It  will  take  about  three-quarters 
of  an  hour. 


ORANGE  GINGERBREAD.  (No.  121.) 

A.  Richards. 

Ingredients  : \ lb.  flour ; J lb.  butter ; J lb.  golden  syrup ; J lb.  brown 
sugar  ; J oz.  mixed  spice  ; juice  and  rind  of  2 oranges  ; i large 
egg  ; i teaspoonful  biceirlxjnate  of  soda. 

Method  : 

Cream  the  butter  and  sugar  together  ; add  flour  and  beaten - 
up  egg  alternately,  then  add  spice,  orange  juice  and  rind.  Mix  soda 
in  the  syrup  and  add  last,  mix  aU  well  together  and  pour  into  a 
shallow  greased,  papered  tin  and  bake  three-quarters  of  an  hour  in 
moderate  oven. 


GINGERBREAD.  (No.  122.) 

The  Cook,**  Savoy  Park. 

Ingredients  : i lb.  flour  ; i lb.  treacle  ; J lb.  butter  ; J lb.  sugar  ; 1 teaspoonful 
ginger  ; J teeispoonful  cinnamon  ; i teaspoonful  baking  soda  ; 
3 eggs. 

Method  : 

Mix  all  together  and  moisten  with  a little  milk.  Bake  in  a 
moderate  oven  for  one  hour. 


SHORT  BREAD.  (No.  123.) 

Marcella  von  Stieglitz. 

Ingredients  : i lb.  butter ; 2 lbs.  flour ; i lb.  crushed  sugar ; J small  tea- 
spoonful bitter  almonds. 

Method  : 

Butter,  flour  and  sugar  to  be  mixed  into  a crumb,  then  add  the 
bitter  alrnonds  cut  fine,  spread  lightly  on  the  flat-buttered  tin,  and 
put  some  sweet  almonds  on  the  top  cut  fine.  Put  it  into  the  oven  for 
ten  minutes,  then  take  out  and  cut  in  long  shapes  and  put  back  to 
bake,  when  the  top  is  brown,  it  will  be  done  about  half  an  hour  alto- 
gether. Remove  with  a knife  (a  very  old  and  excellent  recipe). 
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YEAST  BUNS.  (No.  124.) 

Miss  M.  Gould. 

Mix  two  pounds  of  flour,  with  one  teaspoonful  mixed  spice,  half 
teaspoonful  of  salt ; rub  in  half  a pound  of  butter.  Make  a weU  in 
the  flour  and  pour  in  one  ounce  of  barm  and  half  pint  warm  milk. 
Allow  to  rise  a few  minutes,  then  work  in  half  pound  sugar,  half 
pound  currants  or  raisins,  and  a httle  peel  cut  small  and  sufficient 
warm  milk  to  make  a soft  dough.  Cut  into  small  pieces  and  make 
into  buns.  Bake  in  a quick  oven. 


OLD  FASHIONED  HOME-MADE  BREAD.  (No.  125.) 
E.  von  Stieglitz. 

Ingredients  ; 3 J lbs.  standard  or  whole-meal  flour ; i oz.  yeast ; i oz.  castor 
sugar  ; ij  pints  milk  and  water  ; salt  to  taste. 

Method  : 

Mix  one  ounce  yeast  with  the  sugar  until  it  is  a cream.  Sieve 
the  flour,  keeping  back  half  pound  for  working  up.  Pour  the  yeast 
into  the  centre  of  the  flour.  Knead  weU,  put  it  to  rise  in  a warm 
place  for  two  hours.  Turn  out  on  to  board,  and  knead  into  a nice 
dough,  divide  into  tins,  and  let  it  rise  in  a warm  place  for  twenty 
minutes.  Bake  in  a hot  oven  until  a nice  colour. 


CAKES,  TEA  CAKES,  PASTRY 

SCONES. 

SPONGE  CAKE.  (No.  126a.) 

Mrs.  M.  Morrow. 

Ingredients  : 5 eggs  ; ineir  weight  in  fine  sugar  ; weight  of  3 in  flour. 

Method  : 

Separate  yolks  from  whites,  add  the  yolk  to  sugar,  beat  the 
whites  to  a thick  froth,  add  to  the  yolks  and  sugar.  Beat  half  an 
hour,  dredge  in  the  flour  very  slowly,  which  should  be  previously 
heated.  Flavour  with  rind  of  one  lemon  and  half  the  juice. 


SPONGE  CAKE.  (No.  126b.) 

Miss  M.  A.  Barcroft. 

Ingredients  : 4 eggs  ; 4 oz.  flour  (warmed) ; 6 oz.  castor  sugar. 

Method  : 

Butter  the  mould  all  over  thoroughly,  whip  up  the  eggs  and  sugar 
in  a basin  standing  in  a saucepan  of  boiling  water  on  stove.  Beat 
until  mixture  is  warm  in  order  to  partly  cook  the  eggs.  Then  take 
off  the  basin  and  whip  until  cold  and  very  creamy  and  white,  which 
takes  about  fifteen  minutes.  Add  flour,  and  stir  very  lightly  with 
a wooden  spoon  until  it  is  just  mixed  in.  Put  in  mould  and  bake 
in  moderately  hot  oven  for  thirty  or  forty  minutes. 
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IRISH  CAKE.  (No.  127.) 

Mrs.  Bleuett. 

Take  one  pound  fresh  butter  and  wash  it  thoroughly  in  rose  water, 
beat  it  to  a cream.  Three-quarters  of  a pound  sugar,  sifted  and 
dried ; nine  eggs,  the  yolks  and  whites  beaten  separately  ; one 
quarter  of  a pound  almonds,  blanched  and  dried  ; one  and  a quarter 
pounds  currants,  picked  and  dried ; one  and  a quarter  pounds  flour, 
also  dried.  When  the  butter  has  been  worked  by  the  hand  to  a 
cream,  sift  in  the  sugar,  which  should  be  quite  hot.  When  mixed 
pour  in  the  yolks  of  eggs,  then  add  the  whites.  Work  it  half  an 
hour,  then  add  the  flour  by  degrees,  when  thoroughly  mixed  add  a 
very  small  teaspoonful  brandy.  The  currants  and  almonds,  with 
one  quarter  of  a pound  lemon  or  citron  peel,  should  be  added  just 
before  the  cakes  are  placed  in  the  oven,  which  should  be  hot.  The 
cake  should  be  beaten  an  hour.  The  hand  should  be  kept  moving 
the  same  way  and  not  taken  out. 


SPONGE  CAKE.  (No.  128.) 

Miss  J.  A.  Berry. 

Ingredients  : 8 yolks  of  eggs  ; 2 whites  of  eggs  ; f lb.  loaf  sugar  ; J pint  water  ; 
i lb.  flour  (Hungarian)  ; grated  rind  of  i lemon. 

Method  : 

Let  the  sugar  come  to  the  boil  and  pour  on  the  yolks  and  whites, 
beat  for  half  an  hour,  stir  in  the  flour  gradually,  last  thing  add  the 
lemon.  Beat  with  a whisk.  Bake  in  a lined  and  buttered  tin  for 
an  hour  in  a moderate  oven. 


MADEIRA  CAKE.  (No.  129.) 

Mrs.  Kerr. 

1 ngredients  : 7 oz.  flour ; 6 oz.  sugar ; 4 oz.  butter  ; 3 eggs  ; grated  rind 
of  I lemon  ; | teaspoonful  baking  powder. 

Method  : 

Beat  butter  and  sugar  to  a cream,  add  yolks  of  eggs  and  beat  again. 
Mix  in  alternately  the  flour  and  baking  powder,  and  stiffly  beaten 
whites  along  with  the  lemon  rind.  Beat  all  for  some  minutes  and 
bake  in  a moderate  oven  for  one  hour. 
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CHOCOLATE  CAKE.  (No.  180.) 

K.  M 

Ingredients  : 3 eggs  ; 2 02.  chocolate  powder  ; 6 oz.  castor  sugar  ; J lb.  sifted 
flour  ; J lb.  butter  ; i teaspoonful  baking  powder  ; i teaspoon- 
ful vanilla  ; i pint  milk. 

Method  : 

Put  chocolate  powder  in  the  milk  and  boil  until  dissolved.  Cream 
butter  and  beaten  eggs  very  gradually.  Put  chocolate  in  quite  cool 
and  all  the  other  ingredients,  adding  vanilla  last.  Bake  in  a well 
buttered  tin  for  half  an  hour  or  forty  minutes. 

Icing  for  Cake. 

Ingredients  : J lb.  icing  sugar  ; i sheet  gelatine  ; a few  drops  of  vanilla  and 
lemon  juice. 

Method  : 

Roll  the  sugar  well,  dissolve  gelatine  in  a little  boiling  water, 
mix  all  together  and  spread  on  cake.  Put  in  a cool  place  to  dry. 


BACHELOR’S  CAKE.  (No.  131.) 

M.  S. 

Ingredients  : i lb.  flour ; 4 oz.  butter ; 4 oz.  sugar ; i teacupful  currants ; 

I teacupful  raisins  ; i teaspoonful  mixed  spice ; i teaspoonful 
ground  ginger  ; J teaspoonful  ground  cloves  ; i small  teaspoon- 
ful baking  soda  ; i small  teaspoonful  cream  of  tartar  ; salt. 

Method  : 

Put  in  butter  and  mix  aU  with  buttermilk  into  a stiff  paste. 


BACHELOR  CAKE.  (No.  132.) 

Sister  Alice’s  Sister. 

Ingredients  ; lbs.  flour ; 6 oz.  butter  or  lard ; i lb.  sugar ; J lb.  raisins 
(stoned)  ; i lb.  currants  ; J lb.  almonds  ; 2 oz.  carraway  seeds ; 
I J oz.  orange  peel ; 2 oz.  citron  peel ; 2 oz.  cinnamon  ; 2 oz. 
allspice ; i oz.  ginger ; 2 teaspoonfuls  carbonate  of  soda ; 
I teaspoonful  salt. 

Method  : 

Mix  with  buttermilk.  Rub  flour  and  butter  together,  skin 
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almonds,  cut  peel,  then  wash  currants  thoroughly  and  dry  them. 
Then  mix  all  ingredients  together,  mix  all  with  buttermilk  but  not 
too  soft.  Beat  for  twenty  minutes,  put  into  greased  tin  and  bake 
in  moderate  oven  for  two  and  a half  hours. 


ORANGE  CAKE.  (No.  133.) 

M.  L.  S.  Barker. 

Ingredients  : 4 oz.  Vienna  flour ; 2 small  teaspoonfuls  baking  powder  ; 6 oz. 
castor  sugar  3 oranges  ; 3 eggs  ; icing  sugar  ; citron. 

Method  : 

Cream  the  sugar  and  yolks  of  eggs  together  for  ten  minutes. 
When  thick  add  the  grated  rind  of  one  and  the  juice  of  two  oranges. 
Mix  well,  then  add  slowly  the  well-beaten  whites  of  eggs,  sift  in  the 
flour  and  baking  powder  together,  having  well  dried  the  flour. 
Pour  quickly  into  a mould  lined  with  buttered  paper.  Bake  about 
three-quarters  of  an  hour.  When  cold  ice  with  soft  icing  made  with 
orange  juice  and  icing  sugar,  and  decorate  with  citron. 


MADEIRA  CAKE.  (No.  184.) 

Miss  M.  Warnock. 

Ingredients  : ^ lb.  flour  ; 6 oz.  sugar ; 4 oz.  butter  ; 2 eggs  ; grated  rind  of 
I lemon  ; 1 teaspoonful  baking  powder. 

Method  : 

Beat  butter  and  sugar  to  a cream,  add  eggs,  lemon  and  flour,  and 
lastly  powder. 


APPLE  CAKE.  (No.  135.) 

Mrs.  Robinson,  Tremount. 

Make  a marmalade  with  a dozen  large  sour  apples  and  half  a pound 
sugar,  a bit  of  butter,  a little  powdered  cinnamon,  and  five  eggs. 
Mix  all  this  together  with  a dozen  biscuits,  powdered.  Then  put  in 
a baking  pan  with  fire  over  and  under  for  half  an  hour.  Take  it  off, 
grate  sugar  over  it,  glaze  with  a red  hot  shovel  and  scatter  over  it 
some  small  sugar  plums.  Serve  it  up  for  a cold,  dainty  dish. 
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JENNY  LIND  CAKE.  (No.  186.) 

Mrs.  Johnston. 

Ingredients  : 3 cups  flour  ; i cup  sugar  ; i cup  milk  ; 2 eggs  ; i oz.  butter  ] 
1 teaspoonful  soda  ; 2 teaspoonfuls  cream  of  tartar  (mixed  well 
into  the  flour)  ; the  juice  of  i lemon  and  finely  grated  rind. 

Method 

Bake  in  well  buttered  tin  for  three-quarters  of  an  hour. 


QUEEN  VICTORIA’S  FAVOURITE  CAKE  (CHOCOLATE). 

(No.  187.) 

(Copied  from  Balmoral  Book.) 

Miss  Emilie  Hamilton. 

Half  a pound  fresh  butter,  beaten  to  a cream  ; seven  eggs,  yolks 
and  whites  beaten  separately,  whites  to  be  stirred  in  last  thing  ; 
half  a pound  chocolate,  scraped  and  heated  in  the  oven,  then  beaten 
with  the  butter  and  six  ounces  flour  ; half  a pound  sifted  sugar ; 
four  ounces  almonds,  blanched  and  pounded  ; i teaspoonful  of  sal 
volatile.  Should  be  baked  in  brisk  oven.  Cover  with  vanilla 
icing. 


CHOCOLATE  CAKE.  (No.  188.) 

Miss  B.  Swanzy. 

Half  a pound  butter,  beaten  to  a cream  ; seven  eggs,  yolks  and 
whites  beaten  separately,  and  whites  stirred  in  last  thing  ; half  a 
pound  chocolate,  grated,  heated  in  the  oven,  and  then  beaten  in  the 
butter  ; three  ounces  flour  ; half  a pound  sifted  sugar  ; four  ounces 
almonds,  blanched  and  pounded  ; one  teaspoonful  sal  volatile. 
Stir  all  well  together  and  bake  in  slack  oven. 


SEED  CAKE.  (No.  189.) 

Mrs.  Swanzy. 

Ingredients:  i lb.  butter  ; lbs.  sifted  sugar  ; lbs.  flour;  2 oz.  carraway 
seeds  ; 12  eggs  (beaten  separately)  ; i glass  lemon  whiskey. 

Method  : 

Bake  for  one  hour  and  three-quarters. 
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SULTANA  CAKE.  (No.  140.) 

Mrs.  Wardle. 

Ingredients  : lbs.  sultanas ; J lb.  butter ; lo  Oit.  flour ; J lb.  citron  ; \ lb, 

brown  sugar ; 5 eggs  ; i glass  whiskey. 

Method  : 

Beat  the  butter  to  a cream,  add  sugar,  then  eggs  dropped  in  one 
by  one,  and  mix  well.  Then  the  whiskey  hot,  fruit  and  citron, 
lastly  flour.  Bake  in  a hot  oven  at  first,  then  cool  off  for  three  hours. 


SULTANA  CAKE.  (No.  141.) 

Mrs.  Heather. 

Ingredients  : i lb.  flour ; J lb.  butter ; J lb.  castor  sugar ; 3 eggs ; 6 oz. 

sultanas ; i oz.  candied  peel ; i small  teaspoonful  baking 
powder  ; grated  rind  of  ^ lemon  ; a little  milk  if  necessary. 

Method  : 

Cream  butter  and  sugar,  add  beaten  eggs  and  flour,  alternately 
beating  well  between  each  addition,  then  flavouring,  baking  powder, 
and  sultanas,  and  milk  if  necessary.  Put  into  a lined  and  greased 
tin  and  bake  from  one  to  one  and  a quarter  hours. 


SIMOND  CAKE.  (No.  142.) 

Miss  M.  Arnold. 

Ingredients:  J lb.  butter;  f lb.  flour;  J lb.  currants;  ^ lb.  peel;  J lb. 

alnaonds ; 6 oz.  castor  sugar ; J oz.  mixed  spices ; i orange 
rmd  ; i lemon  rind  ; 3 eggs  ; | wineglass  brandy  or  home-made 
wine  ; a httle  saffron. 

Method  : 

Beat  the  eggs  in  one  by  one,  add  the  flour  lightly.  Have  the 
currants  ready  cleaned  and  stalked,  the  peel  chopped,  the  almonds 
shelled  and  shredded,  and  the  rinds  of  the  lemon  and  orange  grated. 
Mix  together  and  add  to  the  flour,  etc.  Add  spices  and  wine  and 
colour  carefully  with  a little  saffron.  Mix  very  thoroughly.  Take 
up  the  lump  of  dough.  Put  it  in  a greased  cake-bin,  or  better  still 
a plam  round  souffle  tin.  Tie  over  with  a cloth  dipped  into  boiling 
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water  and  floured.  Put  cake  into  a large  saucepan  of  boiling  water 
and  boil  for  three  hours.  Remove  the  cloth,  take  cake  out  of  tin, 
work  the  edge  of  the  top  up  like  a rough  wall.  Brush  it  over  with 
beaten  egg  and  place  on  a greased  baking  tin  in  a slow  oven.  Bake 
slowly  till  crisp  and  brown.  Sprinkle  with  a little  icing  sugar  and 
serve  cold. 


BROWN  CAKE.  (No.  143.) 

Mrs.  Parsons. 

Ingredients  : 12  oz.  flour  ; 8 oz.  brown  sugar  ; 6 oz.  currants ; 6 oz.  raisins 
(stoned  and  halved)  ; 2 oz.  candied  peel  (chopped  small)  ; 

3 oz.  butter ; 3 oz.  dripping  (or  6 oz.  butter) ; 4 eggs ; i tea- 
spoonful allspice ; i teaspoonful  baking  powder ; milk  as 
required. 

Method  : 

Beat  the  sugar  and  butter  to  a cream,  add  the  flour,  gradually 
moistening  with  eggs  well  beaten,  and  soda  dissolved  in  a Httle  mflk, 
add  spice,  fruit,  and  peel.  Beat  thoroughly.  Baking  powder  to  be 
added  last  of  aU.  Bake  in  quick  oven  till  the  top  cracks,  then  cover 
with  greased  paper  and  move  to  a cooler  place.  Time,  one  and  a 
half  to  one  and  three-quarter  hours. 


GERMAN  CAKE.  (No.  144.) 

Miss  R.  J.  Antrobus. 

Ingredients  : i lb.  flour  ; a small  piece  of  butter  ; a httle  sugar ; lemon  peel  ; 
I egg  ; 2 oz.  yeast ; 1 lb.  sultanas. 

Method  : 

Mix  all  together  with  milk  to  dough.  Cover  it  over  and  let  it 
stand  before  the  fire  to  rise  for  one  hour.  Then  roll  it  out  and  cut  it 
in  bands.  Roll  it  up  in  small  rounds.  Put  in  a round  tin  a little 
apart  from  each  other.  Cover  them  over,  put  them  before  the  fire 
another  half  hour,  then  bake. 
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PLAIN  CAKE.  (No.  145.) 

Mrs.  Richardson. 

Ingredimts:  i lb.  flour  ; 6 oz.  currants  ; 6 oz.  sultanas  ; 4 oz.  butter  ; 4 oz. 

sugar ; 2 teaspoonfuls  baking  powder ; i teaspoonful  mixed 
spice ; 2 eggs. 


CURRANT  CAKE.  (No.  146.) 

Miss  Heslip. 

Ingredients  : i lb.  flour  ; 3 oz.  butter  ; 2 oz.  sugar ; 4 oz.  currants  ; i oz. 

carraway  seeds  ; i teaspoonful  cream  of  tartar  ; i teaspoonful 
baking  powder ; i small  teaspoonful  salt. 

Method  : 

Make  into  rather  stiff  dough  with  buttermilk.  Roll  out  on 
floured  board.  Make  into  round  cake  and  bake  in  good  oven. 


BUN  LOAF.  (No.  147.) 

Miss  Irwin. 

Ingredients  : ^ lb.  butter  beaten  to  cream  ; f lb.  sugar  ; lbs.  flour  ; 3 eggs  ; 

I lb.  currants ; f lb.  raisins ; J lb.  citron  or  candied  lemon ; 
i nutmeg  grated  ; 2 glasses  whiskey  or  the  same  quantity  of 
buttermilk  ; i teaspoonful  baking  soda. 

Method  : 

All  the  ingredients  to  be  well  mixed.  Bake  in  a tin  lined  with 
buttered  paper. 


PLUM  CAKE  WITHOUT  EGGS.  (No.  148.) 
Miss  Lyster. 

Ingredients  : } lb.  flour ; 6 oz.  sultanas  or  currants  ; 2 oz.  raisins ; lb. 

citron  ; J pint  milk  ; J teaspoonful  bread  soda  ; i tablespoonful 
cold  milk  ; a handful  brown  sugar. 

Method  : 

Burn  the  handful  of  sugar  very  brown.  Pour  the  quarter  of  a pint 
milk  on  it  and  simmer  till  sugar  is  dissolved.  Beat  the  butter  to  a 
cream  and  add  all  the  dry  ingredients  and  mix  well.  Dissolve  the 
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half  teaspoonful  of  soda  in  a tablespoonful  of  cold  milk.  Add  this 
to  the  rest  and  mix  well.  Bake  in  a hot  oven  one  and  a half  hours. 
One  egg  improves  it. 


BAKESTONE  CAKES.  (No.  149.) 

Mrs.  W.  Gibson. 

Ingredients  : 2 oz.  currants  ; i lb.  flour  ; 2 oz.  sugar  ; J lb.  butter  ; i tea- 
spoonful baking  powder. 

Method  : 

Rub  butter  into  the  flour,  add  currants,  sugar  and  baking  powder. 
Mix  lightly  with  milk  into  a paste,  as  for  pastry,  roll  out  at  once 
about  a quarter  of  an  inch  thick,  cut  into  small  rounds  and  bake. 


SNOWBALL  CAKES.  (No.  150.) 

Mrs.  Walker. 

Ingredients  : J lb.  flour  ; 2 oz.  butter  ; ^ pint  water  ; 3 eggs  ; a pinch  of  salt ; 
a pinch  of  vanilla  essence. 

Method  : 

Put  butter  and  water  into  a saucepan,  add  salt.  When  boiling 
draw  pan  aside  and  sift  in  flour,  put  on  fire  again  and  stir  till  mixture 
leaves  sides  of  pan,  add  dessertspoonful  of  sugar,  cool  a little  and 
drop  in  yolks  of  eggs  one  by  one,  mixing  well  after  each  one.  Lastly, 
add  with  beaten  up  whites,  dropping  spoonfuls  on  well  buttered 
tins  and  bake  in  moderate  oven  half  an  hour.  Fill  puffs  when 
cool  with  whipped  cream  (sweetened  and  flavoured  with  vanilla 
essence).  Sprinkle  well  over  with  icing  sugar. 


OLD-FASHIONED  SLIM  CAKES.  (No.  151.) 
Mrs.  Maxwell  Close. 

Ingredients  : 6 oz.  flour  ; J lb.  butter  ; a little  salt ; a little  water. 

Method  : 

Work  all  together,  roll  out  and  let  stand  ten  minutes.  Cut  into 
shapes  as  required,  and  place  on  a buttered  pan.  Bake  in  a quick 
oven  twenty  minutes. 


GREAT  GRANDMOTHER’S  RECIPE  BOOK 


83 


MOCHA  CAKE.  (No.  152.) 

Iflrs.  Crozier. 

Ingredients  : 4 oz.  castor  sugar  ; 4 oz.  flour  ; 4 eggs  ; teaspoonfuls  baking 
powder. 

Method  : 

Beat  together  sugar  and  yolks  of  eggs.  Mix  baking  powder  with 
flour,  and  add  gradually.  Beat  whites  of  eggs  to  stiff  froth  and  add. 
Put  into  two  sandwich  tins  and  bake  half  an  hour. 

Icing. 

Ingredients  : 4 oz.  butter  (without  salt)  ; 8 oz.  icing  sugar ; i tablespoonful 
coffee  essence. 

Method  : 

Beat  all  to  a cream,  spread  between  layers  of  cake  and  on  top  and 
sides. 


GINGER  CAKE.  (No.  153.) 

Mrs.  McManaway. 

Ingredients  : 7 tablespoonfuls  flour  ; 2 tablespoonfuls  sugar  ; 2 tablespoonfuls 
butter,  2 leaspoonfuls  treacle,  1 teaspoonful  mixed  spice ; 
I teaspoonful  ground  ginger ; half  teaspoonful  baking  soda  ; 
I egg. 

Method  : 

Mix  butter  and  flour  together,  then  the  other  dry  ingredients. 
Add  the  egg  well  beaten,  then  add  enough  boiling  water  to  the  treacle 
and  soda  to  bring  all  to  the  consistency  of  batter.  Pour  into  a 
buttered  mould  and  bake  three-quarters  of  an  hour. 


CRUMPETS.  (No.  154.) 

The  Lady  Louisa  Howard. 

Ingredients  : ^ lb.  flour  ; i saltspoonful  baking  powder  ; i saltspoonful  cream 
of  tartar  ; a little  salt ; 2 oz.  castor  sugar;  i egg;  a httle  butter- 
milk. 

Method  : 

Beat  the  egg  well  in  a basin  with  the  sugar,  add  the  flour  and  salt. 
Mix  wen  with  the  buttermilk,  and  batter  the  same  as  for  pancakes. 
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Add  the  soda  and  cream  of  tartar  last.  Drop  into  rings  on  hot  griddle 
When  the  crumpets  are  quite  set  lift  the  rings  and  turn  them  on  the 
griddle. 


TEA  CAKES.  (No.  155.) 

Mrs.  Stevenson. 

Ingredients  : i egg  ; 4 oz.  flour  ; 2 oz.  sugar  ; 2 oz.  butter  ; some  flavouring  ; 
I teaspoonful  milk. 

Method  : 

Cream  the  butter  and  sugar.  Add  gradually  the  egg  (beaten  up) 
with  the  milk  and  flour,  then  the  flavouring  (say  vanilla) , and  half 
a teaspoonful  baking  powder.  Fill  little  pans  three-quarters  full, 
having  first  buttered  and  then  dusted  them  with  flour  and  sugar. 
Bake  about  fifteen  minutes  in  a moderate  oven.  Serve  hot  or  cold. 


THIN  BISCUITS.  (No.  156.) 

Mrs.  Alfred  Hoare. 

Ingredients  : i lb.  flour  ; i lb.  sultanas  ; ^ lb.  sugar  ; i teaspoonful  baking 
powder  ; i lb.  butter  ; 2 eggs. 

Method  : 

Mix  the  flour,  butter,  and  sugar  well  together  till  there  are  no 
lumps,  then  add  sultanas  and  baking  powder.  Beat  up  the  eggs  to  a 
nice  froth,  and  add  the  mixture,  beating  all  well  together.  Roll 
out  to  one  quarter  of  an  inch  thick.  Cut  into  biscuits  with  a paste 
cutter.  Place  on  a well  buttered  and  floured  baking  sheet  and 
bake  till  they  are  a pale  brown. 


CORNFLOUR  DROP  CAKES.  (No.  157.) 

Mrs.  Glenny. 

Ingredients  : 2 oz.  flour  ; 8 oz.  cornflour  ; 4 oz.  butter  ; 6 or.  sugar  ; 2 eggs  ; 

2 teaspoonfuls  baking  powder  ; 3 teaspoonfuls  essence  of  vanilla 
or  lemon. 
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Method  : 

Mix  the  butter  and  sugar,  stir  in  the  cornflour,  in  which  the  flour 
and  baking  powder  have  been  thoroughly  sifted.  Add  eggs  (well 
beaten)  and  essence  to  taste.  Drop  a small  teaspoonful  of  the 
mixture  on  a cold  well  floured  oven  plate,  and  bake  on  a hot  oven 
from  ten  to  fifteen  minutes  tiU  a golden  brown  colour.  Allow 
cakes  to  cool  on  oven  plate,  as  they  are  apt  to  break  if  taken  off 
when  hot. 


SHREWIBURY  CAKES.  (No.  158.) 

Miss  M.  Murphy. 

Take  one-quarter  of  a pound  butter,  work  it  well  and  mix  with 
one  pound  brown  sugar,  one  egg,  well  beaten,  and  as  much  flour  as 
is  required  to  make  it  stiff.  Roll  then,  and  cut  the  cakes  out  with  a 
pastry  cutter.  Then  bake  in  a slow  oven. 


OVEN  OR  GRIDDLE  SCONES.  (No.  159.) 
Miss  Baird. 

Ingredients:  lbs.  flour;  i teaspoonful  cream  of  tartar;  i teaspoonful 

baking  soda  ; i tablespoonful  golden  syrup  (if  liked)  ; i pinch 
salt ; enough  butter  and  milk  to  mix  into  nice  light  dough 
Method : » «,  • 

Roll  out  and  bake  in  oven,  or,  better  still,  on  griddle. 


Ingredients  : 
Method  : 


BROWN  BREAD  SCONES.  (No.  160.) 

Anonymous. 


I lb.  brown  meal ; 2 oz.  Paisley  flour ; 3 or.  butter  • 
Spoonful  s&lt ; i breakfast  cup  milk  or  cream. 


I tea- 


Mix  together  flour,  meal  and  salt ; rub  butter  through  it  with 
hand.  Knead  on  board  slightly,  roll  out.  Cut  up  and  bake  from 
ten  to  htteen  minutes  in  a hot  oven. 


G 
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PLAIN  WHITE  SCONES.  (No.  161.) 

Mrs.  Ross. 

Mix  four  teacupfuls  flour,  one  teaspoonful  carbonate  of  soda,  one 
and  a half  teaspoonfuls  tartar,  half  teaspoonful  salt,  two  teaspoonfuls 
sugar  ; two  teaspoonfuls  golden  syrup.  Rub  into  the  flour  one 
dessertspoonful  butter,  mix  weU  ; add  enough  buttermilk  to  make  a 
soft  dough.  Care  must  be  taken  to  mix  all  thoroughly  until  all 
the  flour  is  absorbed  and  it  is  firm  enough  to  handle  without  working 
it  after  it  is  on  the  bake  board,  sprinkle  flour  on  board.  Put  out 
half  the  dough,  sprinkle  a little  flour  on  the  top,  then  gently  work 
with  the  fingers  into  a round  half  an  inch  thick.  Cut  into  four  and 
place  on  a moderately  heated  girdle.  The  above  makes  eight  scones. 


CORNFLOWER  BUNS.  (No.  162.) 

Mrs.  Fisher. 

Ingredients  : J lb.  cornflour ; 3 oz.  butter ; 2 oz.  sugar ; rind  of  i lemon, 
grated  ; i teaspoonful  baking  powder  ; i egg. 

Method  : 

Bake  in  a quick  oven. 


SUNSET  CAKES.  (No.  163.) 

Miss  Violet  Smith. 

Ingredients:  2 oz.  flour;  2 oz.  ground  rice;  2 oz.  sugar;  oz.  butter; 

I egg ; J teaspoonful  baking  powder ; flavouring ; a little 
carmine. 

Method  : 

Cream  butter  and  sugar  with  a wooden  spoon,  add  flour  and  rice 
(mixed)  alternately  with  beaten  egg,  use  milk  if  required  to  make  a 
loose  mixture,  add  flavouring,  a little  carmine,  and,  lastly,  bakmg 
powder.  Half  fill  greasy  patty  tins  with  mixture  and  bake  in  quick 
oven  from  ten  to  fifteen  minutes. 
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WHITE  JUMBLES.  (No.  164.) 

Mrs.  Thompson. 

Ingredients  : \ lb.  flour  ; 6 oz.  butter ; ^ lb.  sugar  ; 2 oz.  blanched  almonds  ; 
I egg ; grated  rind  of  i lemon. 

Method  : 

Sift  the  flour  into  a basin  and  rub  the  butter  into  it,  grate  in  the 
rind  of  the  lemon,  add  the  almonds  (chopped)  and  the  sugar,  mix  to 
a stiff  paste  with  the  beaten  egg,  turn  on  to  a floured  board,  roU  out, 
cut  into  small  rounds,  and  bake  in  a hot  oven  for  eight  minutes. 


AFRICAN  SHOOTS  FOR  AFTERNOON  TEA.  (No.  165.) 
The  Cook,  Roxley. 

Ingredients  : lb.  butter  ; J lb-  castor  sugar ; i egg  ; i lb.  flour  ; vanilla 

essence  or  ^ teaspoonful  cinnamon. 

Method  : 

Cream  butter  and  sugar,  and  add  the  egg  well  beaten.  Stir  in 
flour,  flavoured  with  essence  preferred.  Put  paste  on  a floured  board, 
roll  out  one  quarter  of  an  inch  thick.  Cut  out  in  rounds  with  fancy 
cutter,  bake  on  floured  tin  twenty  minutes. 


MILK  SCONES.  (No.  166.) 

Miss  Haughton,  Guy’s  Hospital. 

Ingredients  : \ lb.  flour ; li  oz.  butter ; 1 teaspoonful  cream  of  tartar  • 
i teaspoonful  carbonate  of  soda  ; i gill  milk  ' 

Method  : 

Sift  the  flour,  cream  of  tartar,  carbonate  of  soda  into  a basin,  rub 
the  butter  in  with  the  fingers.  Add  the  milk  gradually,  stirring 
with  a knife,  knead  the  mixture  in  the  basin,  then  turn  it  out  on  to 
a slighty  floured  board,  knead  until  the  dough  is  smooth.  Cut  the 
dough  in  half,  knead  each  half  into  a round  shape,  and  divide  down 
into  four ; put  the  dough  on  to  a slightly  greased  tin  and  bake  in 
a moderate  oven  for  thirty  or  forty  minutes.  Break  into  quarters, 
put  on  a,  sieve  to  dry,  sprinkle  sugar  over  and  serve. 


8.^ 


GREAT  GRANDMOTHER’S  RECIPE  BOOK 


ALMONDS  MACAROONS.  (No.  167.) 

Miss  Emily  Hastings. 

Ingredients  : J lb.  ground  almonds ; J lb.  castor  sugar ; white  of  egg. 
Method  : 

Mix  well  together,  two  or  three  drops  of  ahnond  essence,  wafer 
paper,  form  into  balls  about  the  size  of  a large  nutmeg.  Place  on 
rice  paper,  slightly  flatten.  Lay  one  half  blanched  almond  on  each  ; 
brush  over  with  a little  water  just  before  baking.  Bake  in  a slow 
oven  three-quarters  of  an  hour. 


SHREWSBURY  CAKES.  (No.  168.) 

Anonymous. 

Ingredients  : J lb.  butter  ; J lb.  castor  sugar ; 8 oz.  flour ; i teaspoonful 
grated  lemon  rind  ; i egg. 

Method  : 

Beat  the  butter  and  sugar  to  a cream,  then  add  the  egg  and  lemon 
rind,  lastly  the  flour.  Flour  a board,  turn  the  paste  on  to  it,  roll 
it  out  fairly  thin,  and  cut  into  rounds.  Put  it  on  a greased  baking 
tin  and  bake  until  a nice  light  brown  (probably  fifteen  minutes). 

CURD  CHEESE  CAKE.  (No.  169a.) 

Mrs.  Close. 

Ingredients  : J lb.  curd  rubbed  through  a strainer ; 2 eggs  well  beaten ; 2 
tablespoonfuls  rich  cream  ; a little  nutmeg ; 2 oz.  currants, 
well  washed  and  dried  ; 2 oz.  sugar  ; a little  wine. 

Method  : 

Mix  all  well  together  and  bake  in  tins  or  dish,  with  a good  crust 
under. 


BRANDY  SNAPS.  (No.  169b.) 

Mrs.  H.  Headley. 

Ingredients  : 6 oz.  syrup  ; 3 J oz.  flour  ; 5 oz.  sugar  ; 3 oz.  butter  ; J oz.  ginger. 
Method  : 

Put  the  syrup  and  butter  in  a pan,  mix  the  sugar,  flour  and  ginger 
well  together,  When  the  syrup  apd  butter  are  boiling,  mix  them 
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all  well  together.  Grease  a cake  tin  well.  Put  the  mixture  on  in 
teaspoonfuls.  Put  in  a hot  oven  and  bake  until  they  are  a light 
brown.  Take  them  out  of  the  oven  to  cool.  Take  off  with  a sharp 
knife  and  roll  them  on  a piece  of  thin  wood. 


GINGER  BISCUITS.  (No.  170a.) 

Miss  Harpur. 

Ingredients  : i lb.  flour ; ^ lb.  butter ; J lb.  sugar ; J oz.  ground  ginger  ; 

a grating  of  nutmeg  and  lemon  rind  ; ^ teaspoonful  baking 
soda ; i wineglass  milk. 

Method  : 

Mix  together  dry  ingredients,  add  the  milk,  make  into  a smooth 
dough.  Turn  out  on  a floured  board,  stamp  into  round  cakes  and 
bake  in  a moderate  oven. 


SCRIPTURE  CAKE.  (No.  170b.) 

Mrs.  Stuart. 

Ingredients  : 4^  cups  i Kings  iv.  22  ; cups  Judges  v.  25  (last  clause)  ; 

2 cups  Jeremiah  vi.  20 ; 2 cups  i Samuel  xxx.  12  ; 2 cups 
Nahum  hi.  12  ; i cup  Numbers  xviii.  8;  2 tablespoonfuls 

1 Samuel  xiv.  25  ; season  to  taste,  2 Chronicles  ix.  9 ; 6 of 
Jeremiah  xvi.  2 ; a pinch  of  Leviticus  ii.  13  ; ^ cup  Judges  iv.  19  ; 

2 teaspoonfuls  Amos  iv.  5 (last  clause). 

Method  : 

Following  Solomon’s  advice  for  making  a good  boy.  Proverbs 
xxiii.  14,  and  you  will  have  a good  cake. 


DESSERT  SWEETS. 


CHOCOLATE  TOFFEE.  (No.  171.) 

M.  W. 

Ingredients  : f lb.  castor  sugar  ; 3 oz.  butter  ; 2 oz.  chocolate  ; \ teaspoonful 
milk ; vanilla  essence. 

Method  : 

Boil  together  fifteen  to  twenty  minutes,  when  it  sets  in  a soft 
ball  in  water  it  is  ready.  Flavour  vanilla  and  pour  into  buttered 
plates,  cut  into  squares.  This  is  a rather  soft  caramel  toffee. 


INDIAN  TOFFEE.  (No.  172.) 

Miss  A.  Atkinson. 

Ingredients  : f st.  sugar  ; J lb.  butter  ; ^ pint  milk  ; J lb,  almonds  (powdered) 
^ lb.  sweet  almonds,  blanched  and  cut. 

Method  : 

Put  all  materials  into  a china-lined  saucepan.  Stir  well,  let  sim- 
mer on  hot  hearth  for  four  or  five  hours  till  the  colour  of  creamed 
coffee,  and  begins  to  stiffen  on  side  of  saucepan.  Put  on  large  dishes 
lightly  buttered,  when  half  cool  cut  into  quarter  lengths. 


PINEAPPLE  FILLED  WITH  RASPBERRIES.  (No.  173.) 
Mrs.  Ogilvie  Graham. 

Cut  the  top  off  a ripe  pine  and  remove  aU  the  inside.  Cut  away 
all  the  hard  pieces  from  the  latter,  and  divide  it  into  little  squares. 
Put  these  into  a basin  with  an  equal  quantity  of  fine  ripe  raspberries. 
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Sprinkle  them  liberally  with  icing  sugar,  cover  them  with  a glass  (or 
two  according  to  the  quantity  of  fruit)  of  Kirsch,  and  leave  them 
for  an  hour  or  two.  Sprinkle  some  sugar  over  the  inside  of  the  pine, 
fill  with  the  fruit,  and  cover  the  top  with  stiffly  whipped  cream,  which 
has  been  sweetened  and  flavoured  with  some  liqueur.  Strawberries, 
minced  fruit  can  be  used  in  the  same  way. 


PEAR  GINGER.  (No.  174.) 

Mrs.  Calvert. 

Ingredients  : 6 lbs.  French  pears,  peeled  and  cut  in  quarters. 

Method  : 

Boil  five  pints  of  water  and  five  pounds  sugar  for  a few  minutes, 
after  the  sugar  melts,  add  the  pears  and  ginger  cut  into  slices.  Boil 
slowly  for  about  five  hours,  without  stirring.  The  pears  should  be 
very  unripe,  and  a hard  kind  is  the  most  successful.  This  makes  a 
good  preserve  for  dessert.  ~ 


JELLY  OF  SIBERIAN  CRABS.  (No.  175.) 
Great-grandmother. 

This  fruit  makes  a jelly  of  beautiful  colour  and  pleasant  flavour. 
It  may  be  stored  in  small  shapes  of  ornamental  size,  and  turned  out 
for  dessert  dish.  Take  off  the  stalks  and  weigh  the  crabs,  then  to 
each  pound  and  a half  add  one  pint  of  water,  boil  gently  until  thev 
are  broken,  but  do  not  allow  them  to  fall  to  a pulp,  pour  the  whole 
into  a jeUy  bag,  and  when  the  juice  is  quite  transparent  weigh  it 
and  put  into  a preserving  pan.  Boil  quickly  for  ten  minutes,  take 
rom  the  fire,  and  stir  in  until  dissolved,  ten  ounces  pure  white 
sugar  roughly  powdered. 


OMELETTES  AND  SALADS. 


OMELETTES.  (No.  176.) 

Mrs.  M.  F.  Chambre. 

Ingredients  : 3 or.  butter  j i large  tablespoonful  flour ; 2 eggs  (the  yolks 
of  both  and  white  of  one)  • i teacupful  milk. 

Method  : 

When  well  mixed  add  one  large  tablespoonful  castor  sugar,  butter 
six  saucers  and  put  some  of  the  mixture  on  each.  Bake  twenty 
minutes,  have  ready  some  preserve  heated  and  put  some  on  each 
omelette — ^turn  over  one  half  and  serve  very  hot. 


RICE  OMELETTE.  (No.  177a.) 

Mrs.  A.  N.  Watney. 

Ingredients  : i cup  cold  boiled  rice  j i cup  milk  ; 3 well-beaten  eggs  ; salt ; 
pepper  ; i teaspoonful  butter. 

Method  : 

Pour  into  a hot  well-greased  omelette  pan,  cook  untila  light  brown. 
Garnish  with  parsley. 


FRENCH  OMELETTE.  (No.  177b.) 

E.  von  Stieglitz. 

Allow  one  egg  for  each  person.  Beat  the  eggs  very  lightly,  add 
salt  and  chopped  parsley,  or  this  can  be  omitted.  Heat  the  omelette 
pan,  and  melt  the  butter,  pour  in  the  mixture.  Let  it  just  set,  then 
stir  lightly  and  rapidly  from  the  middle.  When  just  set  scrape  to 
the  end  of  pan,  slightly  brown,  then  turn  over.  Brown  and  serve  on 
a very  hot  dish. 
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A RECEIPT  FOR  MAKING  A SALAD,  BY  THE  (No.  179). 

REV.  SIDNEY  SMITH. 

Copied  from  an  old  Recipe  Book. 

Mrs.  Drury  and  Miss  Emerson. 

Two  large  potatoes  pass  through  kitchen  sieve, 

Smoothness  and  softness  to  the  salad  give. 

Of  mordent  mustard  add  a single  spoon, 

Distrust  the  condiment  that  bites  too  soon, 

But  deem  it  not  thou  man  of  herbs  a fault, 

To  add  a double  quantity  of  salt. 

Four  times  the  spoon  with  oil  of  lucca  crown. 

And  twice  with  vinegar  procured  from  town 
True  flavour  needs  it  and  your  poet  begs. 

The  pounded  yellow  of  two  well-boiled  eggs. 

Let  onion’s  atoms  lurk  within  the  bowl. 

And  scarce  suspected  animate  the  whole. 

And  lastly  in  the  flavoured  compound  toss 
A magic  spoonful  of  anchovy  sauce. 

3p  ! great  and  glorious,  O ! herbaceous  treat, 

’Twould  tempt  the  dying  Anchorite  to  eat ; * 

Back  to  the  world  he’d  turn  his  weary  soul,' 

And  plunge  his  fingers  in  the  salad  bowl. 


(No.  180.) 


SALAD  DRESSING. 

Mrs.  Watson  Glenny. 

Ingredients  ; i tabl«5spoonful  salt  (scant)  ; i tablespoonful  sugar  • a table 
spoonfuls  dry  mustard  ; yolks  of  8 eggs  ; i cup  mhic  • r nin  t 
Method  • " ^''^^'^fastcupful  butter.  ^ ^ ^ 

Cook  in  a double  saucepan  and  remove  from  the  fire  as  soon  as 
It  commences  to  thicken.  Just  the  same  as  boiled  custard. 
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POTATO  SALAD.  (No.  181.) 

H.  S. 

Boil  some  potatoes  in  skins,  when  done  drain  and  peel,  then  when 
cold  cut  up  in  small  pieces,  and  get  some  lettuce,  onions,  parsley, 
mint,  etc.  Put  a layer  of  potatoes,  then  a layer  of  the  salad,  which 
must  be  chopped  very  fine  ; pepper  and  salt  each  layer,  then  take 
two  or  three  eggs,  a little  drop  of  milk  or  cream,  and  two  or  three 
tablespoonfuls  of  the  best  vinegar.  Beat  all  up  together  and  stir 
over  a slow  fire  until  it  thickens,  when  cool  pour  over  the  salad  and 
mix  all  well  up  together. 


LIQUEURS,  BEVERAGES,  &c. 


ORANGE  CURACOA.  (No.  182.) 

Miss  Ryan. 

Ingredients  : i Imperial  quart  of  good  old  rhum ; the  rind  of  4 Seville 
oranges,  pared  very  thin  ; f lb.  crushed  sugar. 

Method  : 

Pour  the  rhum  over  thejinds  of  oranges  and  let  it  stand  two 
days,  then  strain  off  and  add  the  sugar,  which  has  been  dissolved 
in  just  as  much  boiling  water  as  will  melt  it.  Bottle  when  cold. 

ORANGE  BRANDY  OR  GIN.  (No.  183.) 

Colonel  Harris. 

Ingredients  : The  rind  of  12  Seville  oranges  and  2 lemons,  pared  as  thin  as 
is  possible  ; if  lbs.  best  loaf  sugar. 

Method  : 

Put  all  into  a gallon  of  brandy,  tie  the  jar  down  till  the  sugar  is 
quite  dissolved,  and  then  bottle  it,  but  it  may  be  left  six  months 
before  bottling,  and  requires  occasional  shaking.  It  must  be  very 
carefully  strained  before  bottling,  so  as  to  be  perfectly  clear.  Good 
brandy  must  be  used,  or  if  for  gin,  use  best  unsweetened  gin  in  same 
quantity.  " 


MARASCHINO.  (No.  184.) 

Mrs.  Addington. 

Peel  four  Seville  oranges  very  thinly  and  one  lemon.  Put  all 
into  a large  bottle  of  best  gin,  with  half  pound  powdered  sugar,  and 
cook  lightly.  Shake  the  mixture  every  day  for  a fortnight,  then 
strain  and  bottle. 
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CAPE  “VAN  DER  HAM”  LIQUEUR.  (No.  185.) 

Colonel  Tomkinson. 

To  one  bottle  of  brandy  put  two  tablespoonfuls  fresh  Naartje 
parings  (tangerine  orange  parings  may  just  as  well  be  used),  one  wine- 
glass of  rhiim  six  cloves,  one  quarter  of  small  nutmeg,  one  stick 
cinnamon  broken  small,  and  one  wineglass  orange  flower  water.  The 
spices,  etc.,  must  all  be  slightly  bruised  and  tied  up  loosely  in  muslin. 
Put  all  into  a covered  jar.  Set  in  a cool  place,  and  shake  every  day 
for  about  a month.  Then  strain,  add  two  cups  very  thick  sugar 
syrup,  mix  well  together  and  bottle.  A tablespoonful  of  Seville 
orange  parings  added  in  the  first  instance  improves  the  flavour. 


CIDER  CUP.  (No.  186.) 

Miss  Johnston. 

Ingredients  : i quart  cider  ; i small  bottle  seltzer  ; J glass  brandy  i lemon  ; 
2 tablespoonfuls  sugar  ; a few  slices  cucumber. 

Method  : 

Put  the  sugar  into  a jug  with  the  lemon-rind  and  half  the  juice 
of  lemon,  pour  in  the  brandy,  then  the  cider,  and  set  in  ice.  When 
the  cup  is  sufficiently  flavoured  with  the  lemon-rind,  take  it  out  and 
add  the  seltzer  ; then  pour  all  into  another  jug. 


LEMON  SQUASH.  (No.  187.) 

Mrs.  R.  I.  McMordie. 

Ingredients  : The  juice  of  6 lemons ; the  thinly-pared  rind  of  4 lemons ; 
li  lbs.  loaf  sugar  (or  preserving  sugar  will  do). 

Method  ; 

Put  all  into  a large  enamelled  pan  with  four  quarts  of  cold  water. 
Let  it  come  to  the  boil  very  slowly  and  boil  for  ten  minutes  only. 
Then  strain  into  a' bowl,  and  when  quite  cold,  stir  to  it  two  ounces 
powdered  citric  acid.  Bottle  for  use  and  dilute  with  plain  water 
or  soda  water  as  preferred. 
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EXCELLENT  PUNCH  ROYAL.  (No.  188.) 

Copied  from  an  old  Recipe  Book — no  date. 

Colonel  E.  Ross  of  Bladensburg. 

Put  one  pound  of  sugar  on  the  fire  with  three  chopines  of  water. 
Reduce  them  to  two  by  boiling,  one  bottle  of  Rhine  wine,  one  bottle 
of  good  red  wine,  and  three-quarters  of  a bottle  of  rum  are  then  to  be 
boiled  with  the  sugar  and  water,  after  taking  it  from  the  fire,  join 
the  juice  of  one  lemon.  If  the  punch  is  too  strong  set  fire  to  it  and 
let  it  burn  for  a moment. 


TO  PREPARE  BARRY’S  PURE  COCOA,  as  supplied  to  (No.  189.) 

His  Majesty  King  George  the  Fifth. 

For  a breakfast  cup  use  one  teaspoonful  of  this  pure  Cocoa  essence, 
added  to  an  equal  quantity  of  sugar  and  mix  into  a paste  with  milk, 
then  pour  on  boiling  water  or  milk — it  is  much  improved  by  boiling. 
It  can  be  made  into  a light  beverage  as  delicate  as  tea  by  using  less, 
or  into  a chocolate  by  using  more  of  this  preparation,  and  it  will 
be  found  a most  refreshing  drink  for  breakfast,  tea,  and  supper. 


NUTRITIOUS  COFFEE.  (No.  190.) 

Mrs.  Short. 

Ingredients  : i oz.  pure  ground  coffee  ; 2 pints  boiled  mdk  ; yolk  of  i egg. 

IVLBZnOCv  • 

Heat  coffee  grains,  pour  boiling  milk  over  them,  allow  coffee  to 
infuse  fifteen  minutes  (never  let  it  reboil).  Pour  backwards  and 
forwards  three  times  through  very  fine  muslin,  add  the  beaten  yolk 
very  carefully.  Serve  in  very  hot  cups. 


PRESERVES. 


OLD-FASHIONED  CHIP  MARMALADE.  (No.  191.) 
Mrs.  Robinson. 

Ingredients  : 3 dozen  oranges  (i  bitter)  ; 13  lemons  ; their  weight  in  sugar. 
Method  : 

Cut  the  oranges  in  quarters,  take  off  the  peel,  boil  the  peel  till 
quite  soft.  Scoop  out  the  soft  part  with  silver  spoon,  cut  peel  in 
chips,  take  out  the  pulps  of  the  oranges,  pour  three  pints  water 
on  the  pips  and  hard  white  skin.  When  the  chips  are  cut,  grate  and 
squeeze  the  lemons,  add  the  pulps  of  orange  to  this,  the  sugar,  chips, 
and  two  quarts  of  the  water  which  is  on  the  pips,  boil  till  done,  about 
three-quarters  of  an  hour. 


LEMON  MARMALADE  (Old  Recipe).  (No.  192.) 

Mrs.  Sinclair. 

Eighteen  lemons,  cut  each  lemon  in  four,  and  slice  down  thinly, 
putting  the  pips  in  a bowl  with  one  pint  hot  water.  Weigh  the 
chopped  fruit,  and  to  every  pound  add  three  pints  cold  water,  and 
leave  it  to  steep  in  a crock  or  basin  for  twenty-four  hours.  Next 
day  measure  it  all  into  a preserving  pan,  add  the  strained  jelly  formed 
by  the  pips,  and  add  one  and  three-quarters  pounds  sugar  to  each 
pint.  Stir  and  do  not  let  it  boil  till  the  sugar  is  every  bit  melted. 
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Then  boil  steadily  for  three-quarters  of  an  hour,  and  test  by  putting 
a little  on  a plate  in  a cool  place.  When  ready  pour  into  dried  and 
heated  pots.  Cover  next  day  when  cold. 


ORANGE  MARMALADE  (Madeira  Recipe).  (No.  193.) 
Mrs.  H.  Percevai-Maxweli. 

Ingredients  : 8 or  12  large  Seville  oranges  (according  to  size)  ; 6 lbs.  preserving 
sugar ; 2 quarts  cold  water  ; the  juice  of  2 lemons. 

Method  : 

Cut  the  oranges  in  quarters,  then  slice  them  as  finely  as  possible, 
removing  all  pips.  . Put  in  a basin,  and  add  two  quarts  cold  water. 
Let  it  stand  for  twelve  to  twenty -four  hours.  Put  it  in  a preserving 
pan  on  the  fire,  and  when  boiling  add  six  pounds  sugar,  let  it  come 
to  the  boil  again,  and  keep  boiling  for  a good  hour.  Add  the  juice 
of  two  lemons,  about  half  an  hour  before  you  think  it  is  done. 
Then  test  a little  to  see  if  it  jellies,  if  so  put  at  once  into  pots.  The 
pips  should  be  put  into  a muslin  bag  and  kept  in  the  mannalade  all 
the  time  it  is  cooking.  When  done,  it  should  be  of  a clear  golden 
colour.  When  cold,  cover  and  tie  down  firmly. 


TO  PRESERVE  ORANGES^WHOLE.  (No.  194.) 

Mrs.  Stuart. 

Let  your  oranges  be  free  from  blemish,  cut  a small  hole  at  the  stalk 
end,  put  them  into  a pan  of  cold  water  and  change  for  several  days, 
then  boil  in  a preserving  pan  of  water  with  a little  salt  in  it  until 
tender.  Then  place  on  a sieve  with  the  hole  downwards,  then  boil 
in  a syrup  for  five  minutes,  when  take  out  gently.  Add  more  sugar 
to  the  syrup  and  boil  for  ten  minutes  ; then  pour  your  boiling  syrup 
on  the  oranges  and  cover  at  once  to  keep  the  steam  in.  Repeat 
this  for  seven  or  eight  days,  then  put  into  pots  and  pour  syrup  over 
them.  The  syrup  must  cover  the  oranges  and  be  very  clear  or  the 
oranges  will  turn  black. 
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APPLE  JAM.  (No.  195.) 

Mrs.  Agnes  Donald. 

Ingredients  : J st.  good  apples  ; 3 lemons,  juice  and  peel  grated;  2 oz.  whole 
ginger,  well  crushed  and  steeped  in  a quart  of  cold  water  all 
night ; i lb.  preserving  sugar  to  each  pound  of  apples. 

Method  : 

Leave  the  apples  in  sugar  all  night  before  boiling.  Add  lemon 
juice,  peel,  and  ginger.  Boil  all  till  apples  become  clear. 


APPLE,  PEAR,  AND  PLUM  JAM.  (No.  196.) 
Mrs.  Moorhead. 

(Also  Dowager  Lady  Walsh  and  Mrs.  Swann.) 

Ingredients  : 4 lbs.  apples;  4 lbs.  pears;  4 lbs.  plums;  12  lbs.  loaf  sugar; 
I pint  apple  juice  obtained  by  boiling  the  parings. 

Method  : 

Peel,  core,  and  slice  the  apples  and  pears,  and  wipe  the  plums  with 
a damp  cloth.  To  every  pound  of  fruit  allow  one  pound  sugar. 
Boil  the  juice  and  sugar  to  a syrup,  then  add  the  fruit,  and  boil  as  you 
would  any  other  kind  of  jam.  Be  sure  the  apples  are  all  of  the 
same  kind,  also  the  pears.  Those  that  are  soft  and  likely  to  melt 
completely  are  the  best. 


BLACK  CURRANT  JAM.  (No.  197.) 

(Excellent.  Makes  double  the  usual  quantity.) 

Mrs.  Walker. 

To  every  pound  of  fruit  allow  one  pound  sugar  and  ten  table- 
spoonfuls water.  Boil  sugar  and  water  together  for  five  minutes. 
Then  add  fruit  and  boil  ten  minutes.  Remove  scum  as  it  rises. 
Turn  jam  into  large  pan  and  let  it  set  until  next  day.  Boil  again 
ten  minutes. 
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APRICOT  JAM  (Excellent).  (No.  198.) 

Miss  Dorothy  Bull. 

.•  2 lbs.  dried  apricots  ; 5 pints  cold  water ; 7 lbs.  sugar  ; 2 lemons. 

Method  ; 

Mash  the  apricots  and  cut  in  small  pieces.  Steep  three  days  in 
five  pints  cold  water,  then  boil  for  one  hour  without  sugar.  Add 
juice  and  rind  of  two  lemons,  boil  all  for  half  an  hour  with  the  sugar. 


VEGETABLE  MARROW  JAM.  (No.  199.) 

Miss  H.  P.  Elliott. 

(Also  Mrs.  Stevenson  and  Miss  Sproule.; 

Ingredients  ; 6 lbs.  marrow  ; 6 lbs.  loaf  sugar  ; J lb.  whole  ginger  ; 4 lemons  • 
a few  capsicums.  ' 

Method  : 

Cut  the  fruit,  put  in  large  basin  with  the  peel,  juice  of  lemons, 
ginger  slightly  bruised,  and  the  sugar,  leave  all  together  for  twelve 
hours,  then  boil  till  syrup  thickens  and  the  fruit  clears. 


VEGETABLE  MARROW  JAM.  (No.  200.) 
Mrs.  Magowan. 

After  having  hung  up  marrow  for  ten  or  twelve  days  at  least 
take  four  pounds  of  same,  free  from  all  skin,  pulp  and  seeds  ; cut 
into  pieces  about  one  and  a quarter  inches  square.  Put  into  vour 
preserving  pan  about  a teacupful  of  water,  or  what  will  boil  your 
sugar  to  a syrup,  add  three-quarters  of  a pound  loaf  sugar  for  every 
pound  of  niarrow,  and  let  boil  until  it  is  almost  a syrup.  Add  marrow 
and  when  it  has  boiled  for  ten  or  fifteen  minutes  put  one  ounce  of 
bruised  whole  gmger  and  half-ounce  cayenne  pods  into  a little 
mushn  bag,  and  place  in  the  boiling  marrow  until  sufficiently 

is^Xn  off  the  added  just  before  it 

taken  off  the  fire  is  an  improvement ; the  rind  of  the  lemons 

can  also  be  added  to  the  muslin  bag  for  flavouring  purposes.  Boil 

]am  till  clear.  This  recipe  has  taken  several  first  prizes. 

H 
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APRICOT  JAM.  (No.  201.) 

Miss  M.  Warnock. 

Ingredients  : i lb.  dried  apricots  ; 2 quarts  water  ; 4 lbs.  sugar. 

Method : 

Soak  fruit  in  the  water  for  forty-eight  hours.  Place  in  pan,  boil 
half  an  hour.  Add  sugar  and  boil  forty-five  minutes.  The  addition 
of  some  blanched  almonds  is  an  improvement.  Place  in  jars  and 
cover  whUe  hot. 


CRAB  APPLE  JELLY.  (No.  202.) 

Miss  M.  Dunne. 

Put  the  quantity  of  crab  apples  into  a saucepan  with  more  than 
half  cold  water,  boil  for  one  hour  or  until  soft.  Squeeze  juice 
through  flannel  bag.  To  every  pint  of  juice  add  three-quarters 
of  a pound  sugar,  and  boil  for  three-quarters  of  an^hour. 


TO  STEW  APPLES  RED.  (No.  203.) 

Miss  Irwin. 

Take  a dozen  French  apples,  free  from  spots  or  bruises.  Take 
out  the  cores  gently  and  put  them  in  clear  cold  water  to  keep  the 
colour.  Pare  them,  take  a pound  of  brown  sugar  and  twelve  grains 
of  cochineal  finely  pounded,  and  tied  in  a bit  of  muslin.  Put  in  about 
one  pint  water  and  give  them  a boil.  Then  throw  iq  your  apples 
and  let  them  simmer  slowly  until  quite  soft,  but  not  cracked. 


DAMSON  CHEESE.  (No.  204.) 

Dowager  Lady  Walsh. 

Put  some  damsons  into  a jar  in  the  oven  when  perfectly  tender. 
Rub  them  well  through  a sieve,  then  add  one  pound  white  sugar  to 
each  pint  of  pulp,  and  boil  until  it  becomes  a jelly. 
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BOTTLED  FRUIT.  (No.  205.) 

Mrs.  Wrigley. 

Pick  your  fruit  over,  see  that  it  is  perfectly  dry  ; damsons, 
gooseberries,  plums,  cherries — any  fruit.  Wash  and  dry  any 
bottles  with  a large  enough  top  for  the  fruit  to  go  into  without 
crushing  it,  and  a neck  (not  jam  jars).  Fill  the  bottles  with  fruit, 
leaving  some  room  up  the  neck,  pour  boiling  water  over  the  fruit, 
let  it  stand  till  cold.  Pour  one  teaspoonful  salad  oil  on  top,  tie 
down  with  brown  paper.  No  boiling  or  straw  in  pans,  etc.,  necessary. 


FRUIT  SYRUP.  (No.  206.) 

Aunt  Nancy  and  A.  Swanzy. 

Dissolve  two  ounces  tartaric  acid  in  a quart  of  cold  water.  Pour 
it  over  five  pounds  fruit,  raspberry  or  strawberry.  Let  it  stand 
twenty-four  hours.  Strain  it  through  a sieve,  but  do  not  press  the 
fruit.  To  one  pint  syrup  put  one  and  a half  pounds  lump  sugar. 
When  quite  dissolved  bottle  it  and  keep  it  in  a cool  place.  Do  not 
cork  it  just  at  first.  For  the  jeUy,  dissolve  one  ounce  isinglass 
or  gelatine  in  a pint  water.  When  cold  put  one  pint  syrup  to  it 
and  put  it  in  a quart  mould  in  a cold  place. 


VARIOUS. 


BAKING  POWDER.  (No.  207.) 

Miss  McArnold. 

Ingredients  : 4 oz.  tartaric  acid  ; 6 oz.  bicarbonate  of  soda ; 2 oz.  cjistor 
sugar ; 2 oz.  common  salt. 

Method  : 

To  be  kept  in  a tin  lined  with  paper  (or,  better  still,  in  an  air- 
tight wooden  box) . The  tin  must  be  lined  with  paper,  because  of  the 
acid.  When  the  materials  are  mixed  together  they  should  be 
rolled  fine  with  a rolling-pin  before  putting  in  the  tin  box. 


POT  POURRI.  (No.  208.) 

Mrs.  Willis  and  Mrs.  Hall,  Sen. 

Gather  rose  leaves  in  dry  weather,  but  do  not  dry  them.  Cut 
away  the  fleshy  part  of  each  leaf ; throw  them  into  a large  jar, 
strewing  bay-salt  over  them  at  once.  Rose  leaves  may  be  added 
through  the  rose  season,  but  salt  must  be  added.  Stir  it  well. 
Jassamine,  orange  flowers  and  dried  violets  may  also  be  put  in. 
At  ihe  end  of  the  season  add  dried  lavender,  any  quantity  of  sweet 
scented  verbena  leaves,  dried  till  they  crumble  into  powder.  Add 
the  scent  powder,  made  as  follows  : — 

Ingredients  : 1 oz.  allspice  ; i oz.  powder  de  Cassia  ; 5 oz.  orris-root ; 2 oz. 

gum  Benjamin ; 10  grains  musk ; i stick  vanilla,  crushed  ; 
crushed  cloves ; lemon  peel  (dried  and  powdered) ; i lb.  bay- 
salt  will  be  sufficient  for  a large  jar  of  potpourri. 
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Stir  it  well  up  together.  Keep  the  potpourri  in  a dry  place  but 
not  too  hot.  Moss  roses  are  the  sweetest,  but  any  hybrids  will  do, 
providing  they  are  not  white  roses.  Whenever  flowers  are  added 
stir  it  well 


CURE  FOR  SPRAINS.  (No.  209.) 

Miss  E.  Bell. 

Soak  the  affected  part  in  hot  water  for  twenty  or  thirty  minutes. 
The  water  should  be  maintained  at  as  high  a temperature  as  possible 
by  the  addition  of  very  hot  water  at  frequent  intervals.  Keep  the 
sprained  joint  in  the  footbath  for  ten  to  twenty  minutes,  after 
which  apply  an  elastic  bandage  in  such  a way  as  to  prevent  swelling 
outside  the  bandage.  The  foot  should  be  elevated  for  a few  hours 
until  the  tendency  to  swelling  has  subsided  after  the  first  twenty- 
four  hours.  Very  gentle  rubbing  of  the  limb  may  be  employed,  the 
rubbing  movements  should  be  in  a direction  from  the  injured  part 
towards  the  heart. 


CURE  FOR  BURNS  AND  SCALDS.  (No.  210.) 
Mrs.  R.  Blakiston  Houston. 

Bruise  ^ onion  and  one  potato  in  a mortar.  Add  a tablespoonful 

01  salad  oil  and  apply  this  pulp  to  the  naked  bum  or  scrld.  Secure 
It  with  a bandage. 


white;rub  for  chilblains,  rheumatism  and  sprains. 


Ingredients  : i 
Method  : 


Mrs.  Hawkins.' 

; 3 tS'blespoonfuls  turpentine  ; 
teaspoonful  spirit  of  wine. 


(No.  211.) 


3 tablespoonfuls  'vinegar  ; 


boftlf  thoroughly  in  a basin,  then  put  into  a 

mom  tnr  ^ too  thick  add 

more  turpentme  and  vinegar. 
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FAIRY  BUTTER.  (No.  212.) 

Mrs.  Beamish. 

Ingredients  : The  yolks  of  8 hard-boiled  eggs,  well  pounded  ; J lb.  fresh  butter  ; 

2 oz.  pounded  almonds ; 2 ozs.  sugar ; 2 tablespoonfuls  brandy. 

Method  : 

Beat  all  well  together  and  pour  over  ten  or  twelve  macaroons 
that  have  been  previously  steeped  in  sherry.  Whisk  up  a little 
cream  and  spread  it  over  the  top.  Let  it  stand  in  a cool  place  for 
some  hours  before  reauired  for  use. 


POLISH  FOR  AMERICAN  CLOTH  OR  FURNITURE.  (No.  212a.) 

Mrs.  W.  T.  F.  Jarrold. 

Ingredients  : J pint  turpentine  ; J pint  methylated  spirit ; i pint  sweet  oil. 
Method  : 

Well  shaken  together.  Rub  a little  on  and  polish  with  a clean, 
dry  cloth. 
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TREACLE  POSSET.  (No.  213.) 

Miss  Melville,  Go.  Antrim  Infirmary. 

Ingredients  : i pint  milk  ; 2 tablespoonfuls  treacle. 

Method  : 

Put  the  milk  into  a pan,  bring  it  to  the  boil,  then  add  the  treacle, 
let  it  boil  a minute  or  two  and  then  draw  the  pan  to  the  side  of  the 
fire,  and  let  it  stand  a few  minutes.  Strain  through  muslin  and 
serve  while  hot. 


STRENGTHENING  JELLY.  (No.  214.) 

A.  S.  von  Stleglitz. 

Ingredients  ; oz.  isinglass  ; J oz.  fine  arable ; 2 oz.  sugar  candy ; ^ pint 
sherry. 

Method  : 

Put  the  above  together  in  a basin,  cover  them  and  let  them  stand 
twenty-four  hours.  Then  put  them  in  a jar  to  simmer  gently  for 
twenty  minutes,  stirring  them  all  the  time.  Pour  the  mixture 
into  a dish,  and  when  cold  cut  it  into  lumps  about  the  size  of  a good 
nutmeg.  Take  one  three  times  a day.  Port  wine  may  be  used, 
but  sherry  is  preferable. 


MADEIRA  JELLY.  (No.  216.) 

Miss  M.  F.  Rostock,  Royal  Victoria  Hospital,  Belfast. 

Soak  one  ounce  of  Nelson’s  gelatine  in  three  gills  cold  water,  let 
it  boil  until  dissolved,  add  half  a pound  lump  sugar,  when  melted 
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add  the  juice  of  two  lemons  and  strain.  Mix  with  the  jelly  half  a 
pint  Madeira  or  sherry,  let  it  stand  till  cool,  then  whip  it  until  it 
becomes  a thick  froth.  Wet  a mould  with  cold  water,  put  in  the 
jeUy  and  set  in  a cool  place  till  quite  firm. 


FISH  SOUFFLE.  (No.  216.) 

Miss  Goode,  Evelina  Hospital. 

Ingredients  : i whiting  ; J oz.  butter  ; J oz.  flour  ; ^ gill  milk  ; i egg  ; J gill 
cream. 

Method  : 

Melt  the  butter,  stir  in  the  flour,  add  the  milk,  cook  till  it  leaves 
the  sides  of  the  pan  quite  clean. 


OYSTER  BROTH.  (No.  217.) 

Miss  Goode. 

Cut  into  small  pieces  a pint  of  oysters  ; add  one  and  a half  pints 
cold  water.  Let  them  simmer  gently  for  ten  minutes  over  the  fire, 
then  skim,  strain,  season,  and  serve  with  toast. 

beef  tea  custard.  (No.  218.) 

Hospital. 

Ingredients  : i gill  beef  tea  the  yolks  of  2 eggs  (white  of  i) ; a pinch  of  salt. 
Method  : 

Mix  all  thoroughly  together,  butter  an  earthenware  cup,  pour  in 
the  mixture,  tie  buttered  paper  over  and  steam  two  hours. 


PORT  WINE  LOZENGES.  (No.  219.) 

Mrs.  Short. 

Ingredients  : i pint  port ; f pint  water  ; 20z.  sugar  ; rind  of  a lemon  ; white 
of  I egg  ; J oz.  gelatine. 

Method  : 

Whisk  all  over  fire  until  it  boils  for  five  minutes.  Pour  on  a wet 
soup  plate,  and  when  cold  cut  into  small  squares  with  a knife  dipped 
in  cold  water. 
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STRENGTHENING  MIXTURE.  (No.  220.) 

Mrs.  Laye. 

Break  up  six  eggs,  shells  and  all,  add  the  juice  of  six  lemons. 
Leave  it  for  three  days,  giving  it  an  occasional  stir.  Strain  through 
a piece  of  coarse  muslin,  add  half-pound  sugar  candy  dissolved  in 
half  a pint  water  and  three-quarters  pint  old  rum. 

A wineglass  to  be  taken  before  breakfast  or  at  ii  o’clock.  In 
cases  of  great  weakness,  two  doses  may  be  taken  in  the  day. 


EMERGENCY  SOUP.  (No.  222.) 

Mrs.  C.  B.  Close. 

Into  a breakfastcupful  of  boiling  milk  stir  a teaspoonful  of  Bovril, 
add  salt  and  pepper  according  to  taste. 


BARLEY  WATER.  (No.  226.) 

Mrs.  Meade. 

One  and  a half  teaspoonfuls  Robinson’s  patent  barley  mixed  to  a 
paste.  Stir  it  into  one  and  a half  pints  boiling  water.  Let  it 
boil  for  twenty  minutes,  and  then  strain.  Add  juice  of  lemon  and 
peel  and  sugar  according  to  taste.  When  it  is  cold  it  is  ready  for  use. 


COLD  LEMONADE.  (No.  226.) 

E.  von  Stieglitz. 

Ingredients  : i lemon  to  i pint  of  water. 

Method  ; 

Shce  the  lemon  very  thinly,  put  in  a jug  with  six  lumps  sugar, 
smash  it  up  together  and  let  it  stand  for  one  and  a half  hours. 
Pour  one  pint  cold  water  and  let  stand  for  one  hour.  Strain  and 
put  on  ice. 
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CAUDLE.  (No.  227.) 

Nurse  Langton. 

Beat  up  an  egg  to  a froth  ; add  a glass  of  sherry  and  half  a pint 
gruel.  Flavour  with  lemon  peel,  nutmeg,  and  sugar. 

TAPIOCA  SOUP.  (No.  228.) 

Nurse  Wright. 

Boil  a pint  of  meat  broth  or  stock,  and  while  keeping  constantly 
stirred,  sprinkle  in  three-quarters  of  an  ounce  of  previously  washed 
tapioca.  Cover  the  saucepan  and  let  it  simmer  till  the  tapioca  is 
quite  soft.  Skim  and  serve 


IMPERIAL  DRINK.  (No.  229.) 

Nurse  Nevin. 

Place  a dessertspoonful  cream  of  tartar  and  two  tablespoonfuls 
powdered  sugar  in  a jug.  Pare  the  rind  of  a lemon  very  thin,  and 
cutting  it  into  little  slices,  place  them  in  the  jug.  Next  pour 
one  quart  boiling  water  into  the  jug.  Cover  the  jug  and  let  it 
stand  until  it  is  cold,  then  strain  it. 


LINSEED  TEA.  (No.  230.) 

Nurse  Conway. 

To  a pint  of  water  add  two  tablespoonfuls  of  linseed,  half  a 
lemon,  ^ oz.  of  bruised  liquorice  root  (or  a piece  of  liquorice  the 
size  of  a filbert)  and  sugar  candy  to  taste.  Boil  for  an  hour  and 
a half  and  strain. 


OATMEAL  GRUEL.  (No.  231a.) 

Nurse  Moore. 

Mix  thoroughly  one  tablespoonful  groats  with  two  of  cold  water  ; 
add  to  this  one  pint  boiling  water,  stirring  constantly.  Boil  and 
stir  for  ten  minutes,  Sweeten  with  sugar. 
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TO  COOK  FISH  OR  CHICKEN  FOR  AN  INVALID  (No.  231b.) 

“ Nana.” 

Chicken. — Take  the  breast  of  a young,  tender  chicken,  place  it 
between  two  saucers  with  a little  milk  and  half  an  ounce  butter 
and  salt.  Place  over  a saucepan  of  boiling  water  until  cooked. 
Fish. — Any  white  fish  can  be  cooked  in  the  same  way,  such  as  sole 
or  whiting,  and  flavouring  allowed  can  be  added  to  the  sauce. 
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Potato  Salad 

..  181 

LIQUEURS,  BEVERAGES, 
XV 

ETC.— 

Orange  Curacoa  . . 

. . 182 

Orange  Brandy  or  Gin  . . 

..  i8s 

Maraschino 

. . 184 

Cape  Van  der  Ham  Liqueur 

. . 185 

Cider  Cup 

. 186 

I.emon  Squash  . . 

..  187 

Excellent  Punch  Royal 

..  188 

Barry’s  Cocoa 

189 

Nutritious  Coffee 

. 190 

PRESERVES— XVI 

Old-fashioned-Chip  Marmalade 

. . 191 

Lemon  Marmalade 

. . 192 

Orange  Marmalade 

• • 193 

To  preserve  Oranges  Whole 

• . 194 

Apple  Jam 

• • 195 

Apple,  Pear  and  Plum  . . 

196 

Blackcurrant  Jam 

..  197 

Apricot  Jam 

198 

Vegetable  Marrow  Jam 

• • 199 

Vegetable  Marrow  Jam 

. . 200 

Apricot  Jam 

. . 201 

Crabapple  Jelly  . . 

. . 202 

To  Stew  Apples  Red 

..  203 

Damson  Cheese  . . 

204 

Bottled  Fruit 

. . 205 

Fruit  Syrup 

. . 206 

VARIOUS— XVII 

Baking  Powder  . . 

. . 207 

Pot  Pourri 

. . 208 

Cure  for  Sprains  . . 

. . 209 

Cure  for  Burns  and  Scalds 

. . 210 

White  Rub  for  Chilblains 

. . 211 

Fairy  Butter 

. . 212 

Polish  for  American  Cloth 

. . 2I2A 

SICK-ROOM  COOKERY- 

-XVIII 

Treacle  Posset 

. • 213 

Strengthening  Jelly 

. . 214 

Madeira  Jelly 

..  215 

Fish  Souffl6 

. . 216 

Oyster  Broth 

. . 217 

Beef  Tea  Custard 

..  218 

Port  Wine  Lozenges 

. . 219 

Strengthening  Mixture  . . 

. . 220 

Emergency  Soup . . 

. . 222 

Barley  Water 

. . 225 

Cold  Lemonade  . . 

. . 226 

Caudle 

. . 227 

Tapioca  Soup 

. . 228 

Imperial  Drink  . . 

. . 229 

Linseed  Tea 

. . 230 

Oatmeal  Gruel  . . 

..  23IA 

Fish  or  Chicken  . . 

..  23IB 

Mt«rphy  & Oi*f 

IRISH  LINEN  & 
LACE  HOUSE. 

ESTABLISHED  ALMOST  A CENTURY. 


Our  Damask  Table  Linen^ 
Sheets,  Pillow  Cases, 
Towels,  Tea  - Cloths, 
Cambric  Handker- 
chiefs, Irish  Lace,  and 
Linens  of  Every  Des- 
cription are  the  Best  &. 
Cheapest  in  the  Market 


LINEN 

LINEN 

LINEN 

LINEN 

LINEN 

LINEN 

PURE 

LINEN 


We  will  gladly  send  you 
Our  PRICE  LISTS  and 
SAMPLES  for  Com- 
parison   


Address  : 

18c,  DONEGALL  STREET, 

BELFAST. 


WRITE  TO'^DAY. 


WALPOLE  BROS.,  Lti., 

SUFFOLK  STREET,  DUBLIN. 


WALPOLES^  Famous  Lish  j 
Table  Damask  and  Itish  ^ 
Hofisebold  Linens  ^ ^ ^ 

ARE  KNOWN  AND  USED 
ALL  OVER  THE  WORLD. 

ESTABLISHED  145  YEARS. 

WALPOLE  BROS.,  Ltd.,  make  a Speciality 
of  Linens  suitable  for  Church  Purposes,  Schools, 
Convents,  Charitable  Institutions,  etc.,  and  they 
quote  Specially  Low  Prices  for  such  Orders. 

SAMPLES  FREE, 

Please  write  to  or  call  at  ^ 

SUFFOLK  STREET,  DUBLIN. 
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